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Parade your 


products at their 
best. Use STALEY’S 


SOYFLOUR to retain | 


natural meat color and full 


firm appearance that ap- 


peals to the customer. 
A. E. Staley Mfg. Co. 


Decatur, Illinois 








Staley S 
ae Staleys os 


ESPECIALLY PROCESSED FOR MEAT PACKERS 


Every one of these and the many other exclusive 
Buffalo features mean lower costs in YOUR 
Sausage Room. Such outstanding new Buffalo 
developments as the Helical Gear Drive and the 
automatic, one point, visible, unbreakable oiler 
save time and expense, increase operating 
efficiency and lengthen service life far beyond 
any other grinder ever developed. 


The New Buffalo Cylinder and Feed Screw 


handles meat as fast as two men can feed it. 





—And there is no backing up or mashing. The 
protection to the all important albumen and pro- 
tein value means more profit for you through 
increased yield and better quality sausage. 


Write for complete information and prices. 


JOHN E. SMITH’S SONS CO. 


50 Broadway, Buffalo, N. Y. 


CHICAGO DALLAS LOS ANGELES BROOKLYN 





NEW Model 722 BUFFALO GRINDER 








REVOLUTIONARY ... yet AS OLD AS HISTORY! 


ENDERAY 


PROCESS 


A remarkable new advancement in 
the tenderizing of meat developed 
through the cooperative research of 


WESTINGHOUSE ELECTRIC & MFG. CO. 
THE KROGER GROCERY AND BAKING CO. 
The Meat Merchandising Fellowship 
Sustained at 


MELLON INSTITUTE OF INDUSTRIAL RESEARCH 
' By The Kroger Food Foundation 


While the TENDERAY Process itself may of a few days instead of in a period of weeks 
rightfully be claimed revolutionary, the or months. Moreover — the TENDERAY 
changes that it induces in beef are the ones Process is applicable to sides, quarters or 





that, from the beginning of history, have wholesale cuts of all grades. 
been relied upon to produce tender cuts. Now, for the first time, you can serve your 
The outstanding advantage of the TEN- trade with beef of controlled quality, improved 
DERAY Process to the meat packer and tenderness, flavor and taste. This means that 
wholesaler is the opportunity it offers to the TENDERAY Process offers you a new 
tenderize all carcasses of beef speedily, uni- opportunity to increase meat sales. For it 
formly and economically. Through this re- has been proved that whereTENDERAY Beef 
markable new process, utilizing only con- has been offered for sale, the retailer’s beef 
trolled temperature, humidity and ultra- business has increased as much as 40 per cent! 
violet radiation, it is now possible to achieve You are invited to write for further in- 
the natural tenderizing effect in a period formation on the TENDERAY Process. 
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RIGHT! AND THEY'LL STAY DOWN 
--.NOW THAT WE'RE FEEDING OUR 
FILLING MACHINES GARDNER-RICHARDSON 

ENGINEERED CARTONS 


INSURE LESS SPOILAGE... PREVENT COSTLY JAM-UPS...CUT PRODUCTION 


COSTS... WITH GARDNER-RICHARDSON ENGINEERED-PRECISION CARTONS 


@ The first month Gardner-Richardson 
engineered-precision cartons go through 
your filling machines, you'll see what 
engineered precision means in cash savings. 


For greater uniformity, better folding and 
filling machine performance are engineered 
into Gardner-Richardson cartons from the 
time the pulp enters the beaters until the 
finished cartons slide out of the presses. 


Gardner-Richardson precision engineer- 
ing leaves nothing to chance. Length of 
fibres, degree of hydration, smoothness, 


foldability, printability must prove them- 
selves under the searching eyes of chemical 
engineers and technicians in the labora- 
tories. By putting proving ahead of doing 
. . . by making science the boss, Gardner- 
Richardson precision engineering insures, 
in advance, cartons that will cut production 
costs—and also add shelf-appeal to your 
product. 


Tell us your carton problem . . . the 
entire engineering and laboratory resources 
of Gardner-Richardson are at your service 

to help solve it. Write today. 
No obligation, of course. 


‘ 


NEW 57 PAGE BOOK shows how 
*Gardner - Richardson precision engi- 





CUT COSTS...INSURE FRESHNESS... 
INCREASE SALES... WITH GREASENE! 


Now! Eliminate costly pasted liners from 
your bacon, sausage and other meat product 
packages. Know in advance that grease will 
not seep through to mar the appearance of 
the package, steal the freshness of your pro- 
duct. Greasene is not only highly resistant to 
greases and oils, but also prints beautifully. 
Write for samples of Greasene today. Make 
your own tests and prove to yourself the 
many advantages of this precision-engineered 
carton board. No obligation, of course. 


OTHER ENGINEERED-PRECISION 
CARTON BOARDS 


LITHWITE...A smooth, brilliantly white, eco- 
nomical borboard thai gives carions greater 
display value. 

HYDRO-TITE... A special borboard for pro- 
duets that need moisture-proof protection. 


Also all standard grades of folding borboard. 


neering can save money, make money 
for you. Write for your copy today. 


the GARDNER- RICHARDSON c.. 


MIDDLETOWN, OHIO 
Manvfacturers of Folding Cartons and Boxboord 


Soles Representatives in Principal Cities: PHILADELPHIA * CLEVELAND * CHICAGO ©* ST. LOUIS + NEW YORK * BOSTON ©* PITTSBURGH * DETROIT 


EVERY 15 MINUTES...more 1/1000th OF ANINCH ACCURACY 
than 30 tests are made at Gardner-Richardson not only 
Gardner-Richardson’s control controls hydration and_ fibre 
laboratories. Tear tests. Hydra- length for maximum folding 
tion tests. Exacting tests—to in- qualities... but in many 
sure engineered precision—uni- special cases folding and cut- 
form folding and printing quali- ting dies are made to 1/1000th 
ties .. . order after order. of an inch accuracy. 
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Armour Casings 
CEES 


Because of their texture, Armour natural casings 
= permit great smoke penetration, thereby giving 


Armour natural casings keep frankfurts juicy and 
® tender. 


e Armour natural casings afford maximum yield, 


recognized by experienced sausage makers. 


Armour natural casings protect the fine flavor of 

# sausage. Like the natural skin of fruits and vege- 

tables, natural casings are excellent protectors of 
flavor and quality. 


Armour natural casings cling tightly to the saus- 
® age and give it a well filled appearance at all times. 


Sausage in Armour natural casings stays tender 
® and it slices easily. 


sausage a highly appetizing flavor —a fact that is 5 


Sausage makers report savings as high as %¢ per 
# pound on finished product in Armour natural 8 Sausage in Armour natural casings looks natural 
beef casings. # and has a broad sales appeal. 


For finer, tastier sausage products ... use Armour’s Natural Casings. Their high and uniform quality 
makes them your logical choice. . . . Give your order to the local Armour Branch House today. 


ARMOUR 4X2 COMPANY 


UNION STOCK YARDS - CHICAGO 
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By PACKER SALES MANAGER 


sons, our company for the first time used spe- 

cial wrappers and packages during the Christ- 
mas holiday period. This venture into special 
packaging was largely an experiment and was in- 
fluenced mainly by competition. We did not expect 
that Christmas wraps and packages would be par- 
ticularly effective in increasing sales, but we did 
believe their use advisable as a means of building 
good will and prestige for our meats. 


We watched sales during the 1933 Christmas sea- 
son with considerable interest. Much to our sur- 
prise, our volume for the three weeks preceding and 
the week following Christmas exceeded any similar 
four-week period in our history, despite poor busi- 
hess conditions generally and consumer purchasing 
power which was much below average. As no ex- 
traordinary merchandising efforts had been made 
during this time, we concluded that the special 


S: years ago, after delaying for several sea- 





PLAN YOUR 
CHRISTMAS 
~ SELLING EARLY 


wrappers and packages had accomplished the trick. 

Since then we have given much thought and study 
to Christmas packaging. We have learned some 
facts on selling meat during the Christmas period 
which do not seem to be appreciated generally by 
packers and sausage manufacturers, but which 
we have found must be given consideration if a good 
job of selling is to be done. 


Thoughts on Christmas Sales 


Before outlining our thoughts on Christmas meat 
selling, however, I believe a few general facts on 
Christmas sales may be helpful to packers who have 
not gone in for special wrappers and packages dur- 
ing the holiday season, but who may be considering 
their use. These thoughts are the result of our 
observations in our own locality and may or may 
not apply generally. However, as we operate in a 
territory which we believe to be typical, and which 
is probably neither “better” nor “worse” than hun- 
dreds of others, it is quite probable that the facts 
we have gathered on Christmas meat sales apply in 
the majority of cases. 

The consumer buys meats during the holiday sea- 
son for two purposes: 

1.—Home use. 

2.—Gift giving. 

We have not overlooked possibilities in the gift 
field, but it has seemed to us that packers would do 
a much more effective job of meat selling at Christ- 
mas if they would recognize that the amount of 
meat purchased to be given away is exceeded by 
the quantity bought for home use. We will have 










more to say about this angle of holiday 
sales a little later. 

Regardless of the purpose for which 
meat is purchased, it is essential, if the 
packer is to get his share of holiday 
business, that his products be dressed 
up to get attention. To classify as a gift 
item, meat must suggest itself as such 
to the housewife. Special packaging is 
essential, therefore, to encourage meat 
gift giving. 


Buying for Personal Use 


There is another side to this practice 
of using special wrappers and packages 
—<cne that many packers do not fully 
appreciate. This is the fact that when 
purchasing meats for her own table dur- 
ing the Christmas season, the housewife 
shows decided preference for products 
in holiday dress. 

This is not surprising. Community 
Christmas trees, Santa Claus on the 
corner, store decorations, elaborate dis- 
plays of gift merchandise in bright 
wrappings and containers—all these aid 
in building up holiday atmosphere and 
making everyone holiday conscious. The 
regular meat package, no matter how 
attractive it may be at other seasons, is 
likely to appear dull and commonplace 
in comparison and to lose sales appeal in 
proportion to the extent to which holi- 
day wraps and packages are used for 
competing products. 

The same appeals in Christmas pack- 
ages which induce the housewife to pur- 
chase meats so packaged, also influence 
dealers’ purchases. Even if a packer is 
not interested in getting his share of 
meat gift purchases, there are other im- 
portant reasons why he should give seri- 
ous attention to holiday merchandising 
if he wants to avoid a considerable drop 
in December meat volume. 


POPULAR PRODUCTS IN RE-USE CONTAINER 


All the ingredients for a satisfying cold morning breakfast are included in this 

Christmas package—pork sausage, pancake flour and honey. Products are packed in 

a glass baking dish and wrapped in clear transparent cellulose held in place with a 

colored cellulose tie. Popular food products in a re-use container make a combination 

which attracts many housewives, particularly when it is offered for sale in an appealing 
package or wrap. (Photo du Pont Cellophane.) 


Christmas is the time of the year 
when purse strings are loosened. Meat, 
as well as other food products, is pur- 
chased more liberally. Children are 
home from school and parties and mid- 
night snacks are the rule. There must 
be preparations for unexpected guests. 
Special wrappers and packages aid the 
packer and sausage manufacturer to 
cash in on this once-a-year opportunity. 

It was stated recently that only 37 per 


PACKAGING MAKES HAM A GIFT ITEM 


The regular meat package, no matter how successfully it may influence sales during 50 
weeks of the year, often appears drab and commonplace when displayed during the 
Christmas season beside other products in colorful holiday dress. Special wrappers and 
packages at Christmas serve two purposes. They make a meat product a gift item and 
they give eye appeal at a time when all foods are competing most keenly for the house- 


wife’s attention. 


A printed transparent cellu'ose band over the regular parchment 


wrapper and a colorful carton were used by Armour and Company during the 1938 
Christmas season to give eye and sales appeal to its hams. (Photo du Pont Cellophane.) 


cent of the people plan their Christmas 
shopping in advance and that the rest 
wait until they get into the store to de- 
cide on gift ideas and products for home 
use. Also, despite warnings to shop 
early, three out of four people wait until 
the last minute to do their holiday shop- 
ping. Our observations lead us to be- 
lieve that these statements are substan- 
tially correct. If they are, then much of 
the meat sold during the holidays is 
selected on impulse, just as in the case 
of other merchandise. 


These facts need to be kept in mind 
when planning Christmas wrappers and 
packages. Attractiveness, sales appeal 
and reflection of the quality of the 
product are essential elements of the 
Christmas container. In a_ showease 
where many competing products are on 
display, the package that is outstanding 
is quite likely to get the preference of 
the hurried housewife whose selection is 
governed by the eye appeal of the paek- 
age. 

Consumers’ purchases of meat gift 
packages are increasing. We know this 
to be a fact because we sell more of them 
each year. We do not know that all, or 
even a considerable percentage of these 
packages are used for gift purposes, but 
we suspect that many housewives buy 
them for home use with no intention of 
giving them away. 


Competition of the Package 


This supposition is predicated princi- 
pally on the fact that all our gift assort- 
ments are packed in re-use containers, 
and that the greater utility the container 
possesses, the more popular it is. This 
utility factor is one which all packers 
and sausage manufacturers should keep 





in mind when planning the gift package. 

More and more, it seems to us, that 
“dolling up” meats in attractive holiday 
dress is becoming a fixed policy with 
packers and a necessity for those who 
wish to get their share of holiday busi- 
ness. The fact that many packers and 
sausage manufacturers use_ special 
Christmas wrappers and packages year 
after year, and that each year sees more 
meat brands in holiday dress, is proof of 
the special packaging trend. 

The reason is that with so many food 
products in colorful, holiday attire, 
meats in ordinary work clothes—no 
matter how well they may serve for 50 
weeks of the year—are at a decided dis- 
advantage during the holiday season. 
Regardless of their merits and their 
popularity with consumers, such prod- 
ucts are very likely to be passed by for 
others which make a more attractive 
showing and compare favorably in ap- 
pearance and appeal with other holiday 
products on display. 

We have no suggestions to make on 
kinds, styles and designs of holiday meat 
wrappers and containers. Each year we 
see many good designs and some not so 
good. Any special package may appear 
to meet all requirements when viewed 
alone. Its shortcomings are apparent, 
however, when it is displayed in compe- 


EYE APPEAL FOR CASED MEATS 


Artificial casings in printed Christmas de- 

signs are available and are used exten- 

sively. Cased products, including boneless 

hams, butts, loaves, etc., may also be 

“dolled” up for holiday sale with printed 

transparent cellulose and parchment bands 
and colored ties. 


tition with other special wrappers and 
packages. It is always well to visualize 
a wrapper or container as it will appear 
on display in the showcase. 

Personal preferences of executives, it 
is quite apparent, frequently influence 
selections of wrappers and packages. 
Unless the executive who is responsible 
is well grounded in the fundamentals of 
package design, and thoroughly conver- 
sant with all factors which emphasize 
attractiveness and appetite appeal in the 
finished product, the sales results are 
often disappointing. 


Special Package Selection 


Too much care and thought cannot be 
given to the package which must not 
only catch the housewife’s eye in a 
showcase filled with other packages 
planned with the same purpose, but 
must also influence her to purchase on 
the strength the appeal of the package 
makes to her. The competition which 
the package must meet is keen enough 
at any time, and particularly at Christ- 
mas, to warrant more than casual con- 
sideration of its development. 


We used to think that when our wrap- 
pers and packages had been designed, 
printed and were on hand ready for use, 
our job of Christmas meat merchandis- 
ing was 90 per cent completed. We have 
reversed this thinking. Today, disposal 


of the packaging problem is only the 
start in our campaign to sell Christmas 
meats. 


We realize that effective Christmas 
meat merchandising cannot be carried 
out without special wrappers and pack- 
ages. We sometimes wonder, however, 
if some packers and sausage manufac- 
turers are not placing too much empha- 
sis on the ability of these wrappers and 
packages to do a good selling job un- 
aided. It should be realized that times 
have changed. We cannot consider 
Christmas meat selling in the same light 
today as we did when special packaging 
first received attention of the meat in- 
dustry. 


The Need to Follow Through 


Attempts to do so have resulted in 
superficial thinking and failure to grasp 
the fundamentals of the problem as it 
exists. With more and more packers and 
sausage manufacturers resorting to 
special wraps and containers, and ex- 
pecting them to carry unaided the bur- 
den of producing a large volume of holi- 
day sales, there is an opportunity to be 
gained by “following through” which 
few processors seem to have grasped at 
the present time. 


A simple example will serve to make 
this point clear. Let us assume that in 
a certain store there is a showcase con- 
taining five different brands of tender 
hams, all of which are “dolled up” in 
attractive Christmas wrappers. The de- 
sign of the wrappers and the reputation 
of the brands are quite likely to be the 
factors influencing a customer’s choice 
of product. In any event, the selection 
is made while the customer is standing 
in front of the case and while each 


(Continued on page 44.) 


NEW HUNTER LABEL 
SIMPLE AND EFFECTIVE 


CKERS and sausage manufactur- 

ers no longer hesitate to authorize 
radical label changes when redesigning 
wrappers and packages, as it has been 
determined in numerous instances that 
improvements which add to attractive- 
ness and eye appeal are much more im- 
portant as merchandising considera- 
tions than any loss of recognition or 
consumer good will that might tem- 
porarily result from such label changes. 


When out- 
standing and 
identifying ele- 
ments of an old 
and well known 
label can be re- 
tained in the 
new without 
any loss of bal- 
ance or atten- 
tion-getting 
and desire- 
generating ap- 
peal, it is un- 
doubtedly worth 
while to keep 

them. Their familiarity will shorten the 
period during which old customers are 
getting acquainted with new elements 
of the design and associating it with 
their favorite products. 

One of the more widely known label 
designs for meat products is that of the 
Hunter Packing Co., East St. Louis, Ill. 
This features 
hunter, horse 
and hounds, the 
motif being sup- 
plied by the 
name of the 
firm’s president 
—Frank A. 

Hunter. This la- 

bel, a buying 

guide for thou- 

sands of dis- 

criminating 

housewives, has 

appeared in one 

form or another on all of the company’s 
packaged products for many years. 


Executives of the company recently 
decided that this label should be re- 
vised, not because it had become greatly 
outmoded, but because, in view of the 
greater knowledge of the elements of 
successful label planning, it was be- 
lieved that a more effective design 
might be created. It was desired that 
the hunter motif be retained and that 
the hunter, horse and dogs appear on 
the new design if these could be com- 
bined attractively and effectively. 


Old and new labels are shown in the 
accompanying illustrations. The black 
and white reproduction cannot, of 
course, adequately convey the beauty 
and eye appeal in the new design, but 
its attractive proportions and clear-cut 
and simple rendition are at once appar- 
ent, leading the eye instantly to the 
important details and making it pos- 
sible to read the message at a glance. 


SD TT i al 








UNSEEN INGREDIENT 


Wares your meat specialties are put to the final test of flavor, 
aroma and appearance ... that’s where the “Unseen Ingredi- 
ent,” Mayer Quality, goes to work for you. That's where Mayer’s 
Seasonings and Curing Materials help your products win a per- 
manent place on the menu with a reputation for goodness that 
brings steadily increasing sales. 


We would like to tell you what goes to make up the “Unseen 
Ingredient.” You should know how we go about getting the 
world’s finest raw spices . . . how carefully we sort, grind, refine 
and blend them. Our unsurpassed laboratory and experimental 
facilities will interest you . . . especially when we can help solve 
some problem that has been puzzling you. 


We would like to tell you...or better yet, show you with a 
demonstration in your own plant. Write us! 





FOR FAST-SELLING HAMS 


Season 


WITH THE 


NEVERFAIL 


3-DAY HAM CURE 


@ No other process duplicates the delicious, 
aromatic fragrance of the NEVERFAIL 3-Day 
Ham Cure. Actually, the flavor goes in with the 
cure. Try NEVERFAIL for a mild, tender ham, 
juicy yet firm, even in color, supreme in taste- 
tempting flavor. Write us! 


H. J. MAYER & SONS CO. 


6819-27 S. Ashland Ave., Chicago, Illinois 


Canadian Sales Office: 159 Bay $t., Toronto . . . Canadian Plant: Windsor, Ontario 
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Wm. B. Alllbright, Pioneer in 


Industry Development, Passes 


bright this week, the meat packing 

industry lost one of its most out- 
standing figures. Although engaged in 
the development, manufacture and sale 
of packinghouse equipment for 40 years, 
Mr. Allbright made contributions to the 
industry during that time and prior to 
it that have aided in improving prac- 
tices, reducing packinghouse operating 
expenses and generally raising the level 
of industry operations. 


Mr. Allbright was president and 
founder of The Allbright-Nell Co., and 
had been in the machinery manufac- 
turing business for over 40 years. Born 
in Dorchester, Mass., 83 years ago, he 
was graduated from the Massachusetts 
Institute of Technology in 1878 as a 
chemical engineer. In 1879, he joined 
N. K. Fairbank & Co., lard and oil re- 
finers, at that time the largest com- 
pany of its kind in the world. 

Commenting in THE NATIONAL PRo- 
VISIONER of October 11, 1924, on his 
early activities, Mr. Allbright said: “Up 
to 1880 there were very few packers 
who refined their own lard. Lard refin- 
ing was a separate trade. It was the 
custom of packers to sell their prime 
steam lard to lard refiners. Even the 
largest packers had no lard refinery. 
One of the largest refiners was N. K. 
Fairbank & Co., Chicago. As soon as 
packers began to manufacture oleo- 
margarine and to remove leaf lard from 
their prime steam lard, Fairbank’s lard 
began to deteriorate and it grew con- 
stantly worse from 1870 to 1879. 


l’ THE passing of William B. All- 


Improvements in Lard 


“As margarine demand increased, so 
was more and more leaf lard taken from 
prime steam lard. Fairbank’s business 
was facing ruin. About that time the 
firm applied to the Massachusetts Insti- 
tute of Technology for help, and as a 
result I began my service for N. K. 
Fairbank & Co. in April, 1879. For- 
tunately, by the use of fuller’s earth I 
was able immediately to improve the 
quality of lard and by inventing the 
lard cooling roll I greatly improved the 
hardness of the lard for shipping pur- 
poses.” 


Mr. Allbright also applied the use of 
fuller’s earth to the refining of cotton- 
seed oil. “The action of fuller’s earth 
was revolutionary,” he said. “It puri- 
fied cottonseed oil to a degree unknown 
before, and its use as an edible oil was 
enormously increased.” 


Following his connection with the 
Fairbank Co., Mr. Allbright went to 
Swift & Company, where he remained 
for 15 years in charge of the manu- 
facture and sale of oils, fats, greases 
and other animal products. 


During his service with both com- 
panies he developed and patented many 
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processes and invented new machines 
that later became standard in the in- 
dustry. He had a great deal to do with 
the establishment of grades and stand- 
ards for lard and “compounds,” some 
of which are still used by the Chicago 
Board of Trade. He developed and 
patented stearine for use in hardening 
fats and oils. 


During the 40 years he devoted to the 
field of packinghouse equipment, Mr. 





WILLIAM B. ALLBRIGHT 


Allbright contributed many improve- 
ments in processes and equipment in 
rendering, casing cleaning, hog dehair- 
ing, depilating and other fields. 

Although a man of many interests 
and wide contacts, his interest in the 
welfare of his employes was always keen 
and culminated in the establishment of 
an employes’ profit sharing and savings 
fund. 

Mr. Allbright died at his home, 4918 
Kimbark Ave. in Chicago on July 12, 
after a long illness. He is survived by 
Mrs. Allbright, their sons John and 
Norman, both officials of The Allbright- 
Nell Co., a daughter, Mrs. T. Kenneth 
Boyd, of Winnetka, IIll., and three 
sisters. He was a member of the Uni- 
versity, South Shore Country and Hins- 
dale Golf clubs. Funeral services were 
held at 2 p. m. on July 18 at St. Paul’s 
Episcopal church, with interment at 
Oak Woods cemetery in Chicago. 


PACKERS ARE MODERNIZING 


Scala Packing Co., Yorkville, N. Y., 
has received permission from the city 
council of Utica, N. Y., to transfer its 
operations to that city, in a building 





formerly occupied by the Firsching 
Mills. The company plans to make ex- 
tensive alterations in the building and 
erect an addition to it. Now employing 
about 135 persons, officials of the firm 
expect to increase the total to about 175 
in the new location. 


A feature of the new addition re- 
cently completed by the Portland Pro- 
vision Co., Portland, Ore., is its Baker 
Cold Stream cooling unit, built by the 
Northwest Baker Ice Machine Co. The 
new unit provides automatic control of 
temperature and humidity in the com- 
pany’s fresh meat cooler. Other prod- 
uct is stored in a separate cooler room 
controlled by the main unit. 


G. M. Peet Packing Co., Chesaning, 
Mich., has acquired a factory building 
at Cadillac, Mich., and will remodel it 
for use as a branch of its meat packing 
and distributing business. 


C. Il. O. SEEKS NEGOTIATIONS 


National packers with headquarters 
in Chicago have not yet consented to 
hold conferences with officials of the 
Packinghouse Workers Organizing Com- 
mittee, a C. I. O. union, on national 
wage and hour agreements. Those 
packers who have taken any public 
stand insist that collective bargaining 
be done on a plant basis. 

A nationwide gathering of P. W. O. C. 
delegates will be held in Chicago this 
weekend. John L. Lewis will attend. It 
is reported that a strike vote will be 
taken at the meeting. 


The labor committee of the Chicago 


-City Council is attempting to arrange 


a conference with meat packing com- 
pany officials to discuss the problem 
and to act as mediator between packers 
and the union. The committee had not 
announced any progress in negotiations 
late this week. 


FSCC STAMP PLAN EXPANDED 


Six new foods—rice, cabbage, fresh 
peaches, tomatoes, fresh green peas and 
onions—have been designated by the 
Secretary of Agriculture as surplus 
foods to be distributed under the FSCC 
stamp plan. Distribution of commodi- 
ties already on the list, such as butter, 
eggs, corn meal and wheat flour, will 
continue, but oranges and grapefruit 
will be withdrawn. 


The food stamp plan is now in opera- 
tion in Rochester, N. Y., Dayton, O., 
and Seattle, Wash. Birmingham, Ala., 
has been selected as the fourth city in 
which the plan will be tried out experi- 
mentally. Under the plan to be tested 
in Birmingham, those who participate 
will not be required to buy orange col- 
ored stamps in order to receive the free 
blue stamps with which surplus com- 
modities are distributed. 

In other cities, those on work or direct 
relief purchase orange stamps redeem- 
able in food and receive free blue stamps 
for surplus foods. 
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New Buildings and Remodeling 
Bring Hull & Dillon Plant 


Up-to-Date 


NSTRUCTION of new buildings, 

remodeling of older structures and 

rehabilitation and re-equipment of 
departments have transformed the 54- 
year old plant of the Hull & Dillon 
Packing Co., Pittsburg, Kans., into a 
modern, efficient packinghouse with a 
potential volume considerably in excess 
of its former capacity. 


The company’s rebuilding and re- 
modeling program was started in 1936 
when the old building housing the in- 
edible rendering department was re- 
placed with a well-lighted, two-story, 
brick, concrete and steel structure. Prep- 
arations for the work recently com- 
pleted were also made in 1936 and in- 
cluded, among other activities, a study 
of certain outstanding meat packing 
plants by E. D. Henneberry, vice presi- 
dent of the company, and Dan R. San- 
ford, architect. 

Construction work completed this 
year includes: 


New Construction 


1.—A cattle, hog and sheep slaughter- 
ing building approximately 71 ft. wide 
and 84 ft. long with a floor area of about 
6,000 sq. ft.—or about 60 per cent 
greater than the floor area in the old 
slaughtering building. This new build- 
ing stands on the site of the old struc- 
ture which housed the killing depart- 
ments and which was constructed some 
years before the inauguration of federal 
inspection in 1906. 


2.—A service building, in one section 
of which is a wash room and a laundry 





KANSAS FACKER 


Modernizes 


where all of the employes’ uniforms, 
aprons, etc. are laundered, and a truck 
cleaning and sterilizing room. The other 
portion of this building houses a large 
carpenter shop equipped with power- 
operated tools and containing toilet and 
lavatory facilities. 


3.—A storage warehouse where case 
goods, shortening and other products 
are stored. This building occupies the 
ground area between the main packing- 
house building and the hide storage 
building where the employes’ building 
was formerly located. This warehouse 
contains toilets and dressing rooms for 
the convenience of the employes work- 
ing on this sideof the plant. A passage- 
way connects ding dock on East side 
of plant with this new dressing room. 











HULL & DILLON PLANT 


ABOVE.—New slaughtering building, re- 
cently completed, is the two-story brick and 
glass block structure in foreground. 
BELOW.—One story structure adjoining 
killing building houses laundry and the 
equipment maintenance department. Two- 
story building of light brick in middle 
foreground is the inedible rendering de- 
partment. It was constructed in 1936, 


4.—A new beef cooler. This is located 
in the new section of the plant. 


5.—Rebuilding of all hog chill rooms. 
These were reinsulated, the walls plas- 
tered and painted and new rails were 
installed. Wood beams were removed 
and replaced with steel girders and a 
brine spray loft was constructed. 

6.—-Remodeling and re-equipping of 
the bacon hanging and bacon slicing 
room and the installation of a stainless 
steel bacon wrapping table and a unit 
cooler. Latter is designed to maintain 
automatically the temperature and the 
humidity desired in this room. 


PLANNED FOR EFFICIENCY 


General view in cattle, calf and hog 

slaughtering room looking toward beef and 

hog chill rooms. Large glass block wall 

areas, numerous skylights, provisions for 

adequate ventilation and use of m 

construction materials provide ideal work- 
ing conditions. 








7.—Construction of a bacon chill room 
adjoining the bacon hanging and bacon 
slicing room. 

The careful planning given to the new 
buildings, the high grade of the ma- 
terials in their construction and the 
modern character of the efficient equip- 
ment installed are apparent in the ac- 
companying illustrations of the addi- 
tions and remodeled departments. 

Exterior walls of the new buildings 
are of brick. All interior walls of 
slaughtering department and wash- 
rooms are of glazed tile. Superstruc- 
ture supporting. roof and equipment is 
of steel except in portions of the slaugh- 
tering building where there is consider- 
able steam, as over the scalding tub. 
Joists in these sections are of precast 
concrete. Roof is a concrete slab. 

Large glass block areas in the side 
walls and 13 large skylights in the roof 
provide an abundance of natural light 
in the slaughtering department. Room is 
ventilated by fans with some exhausting 
through the building walls; others are 
built into the skylights to carry off heat 
through the roof. Large fans above the 
scalding tub and dehairing machine keep 
this portion of the room free of vapors. 


Ceilings and Floors 


All ceilings, except those of concrete 
joist construction, are of smooth cement 
plaster finished with fumeproof gloss 
paint. All floors are of special concrete 
treated to provide a non-skid surface. 

An employes’ change room adjoins 
killing floor. Interior walls here and in 
other similar room in the new buildings 
are of tile. Glass block sections in the 
walls, instead of windows, provide light. 

William H. Knehans, St. Louis, Mo., 
was the general architect and Dan R. 
Sanford, Springfield, Mo., was the con- 
struction architect. The following firms 
were among those supplying equipment: 

Allbright-Nell Co.—Depilator. 

Armstrong Cork Co.—Insulation. 

S. C. Bloom & Co.—Spray deck. 

Cincinnati Butchers Supply Co.— 
Cattle, hog and sheep slaughtering 
equipment. 

The Globe Co.—Trucks. 

Pittsburgh Plate Glass Co.—Glass 
blocks. 

Sheet Metal Engineering Co.—Bacon 
conveyor table. 

R. W. Tohtz & Co.—Trucks. 

Toledo Scale Co.—Scales. 


York Ice Machinery Corp.—Unit cool- 
ers. 


NEW CONSTRUCTION 


1.—Hog slaughtering section in new killing 
building. 

2.—Knocking pen and cattle, calf and hog 

rails. Door at right opens into em- 

ployes’ dressing room. 

3.—Air conditioned bacon hanging room. 

It is provided with radio signal system 

and bacon slicing and packaging 
equipment. 

4.—Employes’ dressing room, equipped 

with all conveniences. 


























PRAGUE POWDER 


Registered U. S. Patent Nos. 2054623, 2054624, 2054625, 2054626 


CAREFUL THINKING is necessary if you want to do PERFECT CURING 


PRAGUE POWDER PICKLE 


is developed one step further than fresh 
pickle. Its absorption creates immediate 
action as a color fixative. 


If you want to spray pump using several 
stitches in your smoked hams, doso. PRAGUE 
POWDER pickle is the perfect pumping 
pickle. It is absorbed more quickly in the 
muscles and joints than any other pickle 
and makes the ‘short-time cure’ 3 to 7 days. 
Add 2 ounces to the pound. 


When you spray pump, use our stainless 
steel, 28-hole spray needle. Insert the needle 
face to back several times to distribute the 
PRAGUE pickle in the muscle and in the 
joints. 


You Can Choose the Method You Like Best 


If this ham is intended to be used as a tender 
ham in the smokehouse, it will have an 
additional smoking time at high temperature. 
In the end, it will show green weight out of 
smokehouse. 





WE SAY—ARTERY PUMP 


This Cut Shows an Artery Pumped 
Sweet Pickle Ham 


This fresh artery pumped ham will show a 
gain of 10% out of sweet pickle, and can be 
sold as a Sweet Pickle Ham. Artery pump 
or spray pump. You will be safer with the 
PRE-PREPARED PRAGUE POWDER PICKLE. 


There are two styles of Canned Ham 
COLD PACKED and PRE-COOKED 


You can make a tender “family ham” for 
canning, smoking, boiling or baking. Com- 
mon cures will not do the work on this style 


of ham. PRAGUE Powder actually does the 
work. Why shop around. 


THE GRIFFITH LABORATORIES 


1415-31 WEST 37th STREET, CHICAGO, ILLINOIS 


Eastern Factory and Office: 35 Eighth St., Passaic, N. J. 
Canadian Factory and Offices: 1 Industrial St., Leaside, Toronto 12, Ontario 
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and Low 


Meat Day at N. Y. Fair 


Extensive plans are being developed 
for the annual convention of the Na- 
tional Association of Retail Meat. Deal- 
ers, for the National Meat and Allied 
Industries Exhibition and for National 
Meat Day at the New York World’s 
Fair, all to be held during the week of 
August 6. 

Convention headquarters will be at the 
Hotel Commodore in New York City, 
and Wednesday, August 9, will be Meat 
Day at the fair. All registered dele- 
gates and friends will be given a trip 
to the fair through the courtesy of 
Swift & Company. 

Principal speaker on behalf of the 
meat packing industry will be Thomas 
E. Wilson, chairman of the board of 
Wilson & Co., Inc., speaking for the 
Institute of American Meat Packers. 
Packer exhibits at the convention will 
include those of Swift & Company, Ar- 
mour and Company, Wilson & Co., 
Cudahy Packing Co., E. Kahn’s Sons 
Co., Albany Packing Co., Geo. A. Hor- 
mel & Co., Merkel & Co., Rath Packing 
Co., and the Institute of American Meat 
Packers. 


Questions vitally affecting interests 
of retailers and the meat industry will 
come up for discussion. 


Armour Head Optimistic 
On Company Operations 
For the Current Year 


Operations of Armour and Company 
have been “in the black” since the end 
of April and the company had a very 
good June, Robert H. Cabell, president 
of the company, reported in New York 
on June 12 before boarding the Nor- 
mandie for a trip to Europe. Mr. Cabell 
stated that the first half of the current 
fiscal year ended with April, although 
difficult, was substantially better than a 
year earlier. 


The Armour chief executive said that 
business was now good in all sections 
of the country and that there was rea- 
son to hope that July, August, Septem- 
ber and October would be the company’s 
best months of the year. Barring un- 
foreseen events, Mr. Cabell remarked, 
the company should show profitable op- 
erations for the entire fiscal year. 








Albin Meluskey Dies 








As THE NATIONAL PROVISIONER went 
to press word was received of the death 
of Albin Meluskey, for many years gen- 
eral manager of the Shenandoah Abat- 
toir Co., Shenandoah, Pa. Funeral serv- 
lees were announced for July 17. 
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T. Henry Foster Will 
Make 94-Station Farm- 
Home Hour Broadcast 


“The Meat Packing Industry’s Serv- 
ice to the Live Stock Producer” will be 
the subject of an address by T. Henry 
Foster, chairman 
of the board of 
directors of the 
Institute of Ameri- 
can Meat Packers 
and president of 
John Morrell and 
Company, Ottum- 
wa, Iowa, on the 
National Farm and 
Home Hour pro- 
gram, which will 
be broadcast over 
the 94-station coast 
to coast red net- 
work of the Na- 
tional Broadcasting 
Company on July 
18 from 11:30 to 12:30 Chicago day- 
light saving time. 

Mr. Foster will discuss the role of the 
meat packing industry in getting the 
meat from livestock grown on more 
than five million farms throughout the 
country in convenient form to con- 
sumers in every city, town and hamlet 
in the nation. Mr. Foster also will 
discuss the work the industry is doing 
to find new markets and new uses for 
the meat and by-products of the farm- 
ers’ most important crop—livestock. 


T. H. FOSTER 































































Institute Plans Series 
Of Regional Meetings 


A series of three regional meetings 
has been scheduled by the Institute of 
American Meat Packers during the 
week of July 16. The meetings will be 
held at Cincinnati, O., Cleveland, O., and 
New York City, each in connection with 
a noon-day luncheon. Schedule of the 
meetings will be as follows: 


Cincinnati, Netherland Plaza Hotel, 
July 18; Cleveland, Mid-Day Club, roof 
of Union Commerce Bldg., July 19; 
New York, Hotel Pennsylvania, July 20. 
Additional meetings are being planned 
for other sections of the country, but a 
definite schedule has not yet been an- 
nounced, 


R. A. Rath Greeted by 
Old Friend at N. Y. Fair 


R. A. Rath, vice president, Rath Pack- 
ing Co., Waterloo, Ia., accompanied by 
his son, Dick, arrived at the New York 
World’s Fair a few days ago to attend 
dedication ceremonies of the Iowa State 
Building. One of the first exhibits to 
catch his attention was the big Eskimo 
Igloo of Tomorrow, which houses the 
Carrier air conditioning exhibit. 


Entering the exhibit, Mr. Rath began 
to inspect a model food store display in 
an air-conditioned showcase. The first- 
object to greet his eye was a package 
of Rath’s Tend’r Mild Ham, a product 
in which the Rath company takes con- 


ARMOUR PRODUCTS AT HOTEL PENNSYLVANIA 


It is estimated that the Hotel Pennsylvania in New York City serves 20,000 meals a day. 
Here W. F. Firth, manager of Armour and Company’s Tenth ave. plant, poses with a 
day’s shipment of Armour products on the receiving floor of the hotel. Hams, bacon, 


lard, poultry, butter, eggs and cheese are included in the delivery. 
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LEADERSHIP! 


Adelmann Ham Boilers are manufactured in four foreign 
countries, as well as the United States, and are exported to 
many more. Surely, such popularity must be deserved. Fol- 
low the lead of the ‘‘big fellows’’ 
and adopt ‘‘Adelmann — the 
kind your ham maker prefers.”’ 


Available in choice of metal: 
Cast Aluminum, Tinned Steel, 
Monel Metal, and Nirosta 
(Stainless) Steel. Ask for booklet 
‘‘The Modern Method’’ show- 
ing complete line and stating 
trade-in values. 





HAM BOILER CORPORATION 


OFFICE and FACTORY, PORT CHESTER, N. Y. Chicago Office, 332 South Michigan Avenve 
European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, London. Australian and New Zealand Repre- 
sentatives: Gollin & Co., Pty. Ltd., Offices in Principal Cities. Canadian Representative: C. A, Pemberton & Co., Ltd., Toronto, Ont. 





eee * ES | OC. ROGERS. INC. 


USE OUR 
Watch the night crowds, after NINTH AND NOBLE STREETS 
CHILI theatre or party, trooping PHILADELPHIA 


in for Hot BROKER 


POWDER TAMALES| PACKINGHOUSE 
FOR THAT GENUINE j, this zippy, zestful Chili specialty | PRODUCTS 


TAMALE FLAVOR there's all-year-round profit. Be sure HARRY K. LAX, General Manager 
Our blends of to include it with your sausage line. 
Chili Powders Member of New York Produce Exchange 


pe see dn mthnat wens hut.|| and Philadelphia Commercial Exchange 


that true “Tamale” Distributed thru your regular mark- 
flavor so vital for eting channels fresh daily same as 

successful sales. sausage items. Also sold on “Chili O U 7 i N i Pp O N T 

Formulas and samples Carts”’ in theatre and concession 

on request. districts. Well-shaped, well-colored hams have a decided advan- 

OUR CHILI POWDERS ARE USED EXTENSIVELY BY I. A. M. P. MEMBERS tage in today’s market....they’re definitely out in front 


in the race for greater sales. CAHN STOCKINETTES 
make a profitable difference. 
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“ 1 “Mexican 


( hili Penwars , 
“i : i, viene 222 WEST ADAMS ST., CHICAGO, ILLINOIS 
No. 1 Me Selling Agent: THE ADLER COMPANY, CINCINNATI 


STANDARDIZED QUALITY 














siderable pride. Mr. Rath told reporters 
that the Rath plant in lowa was air con- 
ditioned, and spoke highly of its com- 
fort and health benefits. 





Chicago News of Today 


Vv. D. Skipworth, president of the 
Skipworth Packing Co., Springfield, O., 
was a Chicago visitor this week. 

J. J. Tierney, in charge of the raw 
materials sales department of Armour 
and Company, has returned to Chicago 
with his bride after a honeymoon in 
Honduras. The couple will make their 
home in Chicago. 

Elmer F. Andrews, federal wage-hour 
administrator; H. C. Atkinson, adminis- 
trator of the Ohio Bureau of Compensa- 
tion and Dr. Claude Robinson, president 
of the Opinion Research Corp., will be 
among the governmental, civic and busi- 
ness leaders who will address sessions of 
the 17th annual National Institute for 
Commercial and Trade Organization 
Executives, to be held at Northwestern 
University, Evanston, IIl., on August 13 
to 19. 

Harry Mullberry, provision depart- 
ment, Swift & Company, Chicago, is 
vacationing in Northern Michigan. 

M. O. Cullen, director of the meat 
merchandising activities of the National 
Live Stock and Meat Board, participated 
in a lecture demonstration program be- 
fore the convention of the Arizona Wool 
Growers at Flagstaff, Ariz. 

Chicago visitors of the week included 
Gordon C. Corbaley, president of the 
American Institute of Food Distribution. 

Manager R. C. Pollock of the Na- 
tional Live Stock and Meat Board was in 
Pittsburgh, Pa., this week. 


New York News Notes 


Recent visitors from the Chicago 
plant of Swift & Company in New York 
City this week included A. M. Hunt, 
vice president. 

For a good fishing story consult R. W. 
Vohl, superintendent, New York Butch- 
ers Dressed Meat Company, who caught 
a 65-lb. tuna off Briele, N. J., last week- 
end. 


George Montumurro, Jacob E. Decker 
& Sons Sales Co., New York, is spend- 
ing a two weeks’ vacation at Lake 
George. 

Rubert Dunseath, assistant manager 
of the New York office of Kingan & Co., 
is on his vacation with his family in the 
Poconos, Pennsylvania. 

T. D. Thomas of the dry sausage de- 
partment of Kingan & Co., Indianapolis, 
visited New York last week. 

J. J. Kenny, produce department, 
Wilson & Co., Chicago, visited in New 
York this week. 


N. Y. World’s Fair Flashes 


Visitors to Swift & Company’s exhibit 
at the fair during the past week in- 
cluded F. C. Dunn, Swift provision de- 


HIS LICENSE HAS INDIVIDUALITY 
George E. Glew, Morrell salesman at 
Bridgeport, Conn., has a good safety rec- 
ord and so could get automobile license 
plates carrying his initials. After a thor- 
ough check of Mr. Glew’s ability to stay 
out of the traffic court, the state of Con- 
necticut issued the plates. He can use 
these year after year by purchasing colored 
inserts of the year date. The year is shown 
in small figures under the initials. 


partment, Wilmington, Del.; E. L. Kirk 
of Swift’s office at Shreveport, La.; 
M. G. Bishop, sales manager of Swift’s 
Atlanta branch; A. C. Schafer, presi- 
dent, S. Schafer Packing Co., Walsen- 
burg, Colo., and H. €. Freese, Van 
Wageman & Schickhaus Co., located in 
Newark, New Jersey. 


Countrywide News Notes 


President J. S. McLean of Canada 
Packers Ltd., Toronto, Canada, sailed 
from Quebec recently for a vacation in 
Europe. 

A. L. Leonard, formerly connected 
with the Reading, Pa., branch house of 
Armour and Company, has been ap- 
pointed manager of the Columbus Pack- 
ing Co., Armour plant at Columbus, O. 

Albert Griffith is now sausage fore- 
man of the Keefe Packing Co., Arkansas 
City, Kas. Mr. Griffith was formerly 
located in the East. 

John G. Beeson, auditor for the Cud- 
ahy Packing Co. at Sioux City,-Ia., for 
the past 25 years, passed away after a 
brief illness on July 7. Mr. Beeson was 
59 years old. 

Lancy E. Young of the truck depart- 
ment of John Morrell & Co., Ottumwa, 
Ia., and Carl W. Lundgren of the cream- 
ery department are now eligible for the 
25-year service award of the Institute 
of American Meat Packers. 

Pezzner’s Abattoir, Wilkes Barre, 
Pa., has completed construction of a 
new $9,000 addition to the company’s 
plant. The new unit is open for public 
inspection daily. 





WILSON SUPERINTENDENT 


A. M. Kellert, superintendent for Wilson 
& Co. at Oklahoma City, practically grew 
up with the plant there. He went to work 
shortly after the plant was built 28 years 
ago. The snapshot was taken by an em- 
ploye with photography as a hobby. 
















































































Meat Packing 40 Years Ago 
(From The National Provisioner, July 15, 1899.) 


Sherman Packing Co., Sherman, Tex., 
was incorporated by George A. Binney, 


John Irvine, C. A. Lyon, C. Metz, 
Thomas Randolph and others. George 
A. Binney was president and general 
manager. 

Jacob Dold Packing Co., Wichita, 
Kans., added a new product to its line, 
known as Rathman pressed ham. John 
Rathman, superintendent of the spe- 
cialty department, was the originator of 
the product. 


Plant of Nelson Morris & Co., St. 
Joseph, Mo., was modernized and en- 
larged to a capacity of 8,000 hogs, 2,000 
cattle and 2,500 sheep. 

Fred Penley prepared the ground for 
building an ice house at Auburn, Me. 

The U. S. Department of Agriculture 
pointed out that while more pork was 
consumed in the Southern states than 
any other area, 90 per cent of this was 
shipped in from the great packing plants 
in Chicago, Kansas City and Cincinnati. 
The time was foreseen when the hog 
would become the “mortgage lifter” of 
the southern farm as he had been of 
Corn Belt farms. 


Meat Packing 25 Years Ago 
(From The National Provisioner, July 18, 1914.) 


Isaac Hess, pioneer Chicago packer, 
died at his home in that city at the age 
of 74 years. He founded the firm of 
Hess Bros. in Chicago in 1870. It was 
later consolidated with Morris & Co. 

Albert H. Veeder, for many years 
general counsel for Swift & Company, 
died on July 13 in his 71st year. Mr. 
Veeder was also counsel for National 
Stock Yards Co., San Francisco Stock 
Yards Co. and Libby, McNeill & Libby. 

Chinook Packing Co. was incorporated 
at Chinook, Mont., by James Griffin and 
others. 

Beef steers went to 10¢ at Chicago on 
July’ 13, 1914, which was the highest 
price ever paid there in July. 

Representative sales of fresh beef in 
New York during the week ended July 
13, 1914, averaged 13.09c per pound for 
domestic beef and 9.69c for imported. 


ARE YOU “IN STEP”? 


YOU KNOW HOW FAST THE TREND 
IS TO REFRIGERATED TRUCK LOADS 
... AN INSULATED BODY AND ONE 
OF THESE LOW COST COOLERS... 


puts YOU “IN STEP” 
PURE CARBONIC 


INCORPORATED 


General Offices: 60 EAST 42nd ST., NEW YORK, N.Y. 
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Relative 
Humidity 


WHAT IT IS AND 
HOW IT CAN BE 
MEASURED 


was seldom heard in the meat pack- 
ing industry a few years ago. It 
is commonly used today in discussions 
of air-conditioned chill rooms, coolers 
and processing departments. It de- 
scribes the percentage of moisture vapor 
present in the air of a room, and al- 
though its meaning seems to be under- 
stood in a general way, the exact thought 
it conveys is apparently not compre- 
hended in many instances. 
Atmospheric air always contains a 
varying quantity of aqueous vapor or 
moisture. Relative humidity of the air 
at any time is percentage of moisture 
contained in it, compared with amount 
of moisture it is capable of holding at 
the same temperature. 


Ability of air to hold moisture is in- 
creased as temperature of the air is 
raised. Conversely, its ability to hold 
moisture is decreased as its temperature 
is lowered. Therefore, it is possible to 
change percentage of relative humid- 
ity of air in a room by raising or lower- 
ing the temperature without actually 
changing weight of moisture vapor per 
cubic foot of air. 


What Dew Point Is 


“Dew point” is another term which 
describes an air condition of consider- 
able importance in some departments of 
the meat packing plant—the bacon 
slicing room, for example. Dew point 
is temperature at which saturation is 
obtained for a given amount of moisture 
vapor in the air. Putting it in another 
way, air at dew point contains all the 
moisture it is capable of holding at that 
temperature and it is impossible for 
the air to absorb any more moisture 
without raising its temperature. 

Obviously, if temperature of air at 
dew point is lowered, some of the mois- 
ture the air contains must be given up. 
This phenomenon may be observed on a 
hot, humid day as condensation on a 
glass containing a cold liquid. What 


Pras se humidity” is a term that 
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occurs is that the air immediately sur- 
rounding the glass and in contact with 
it is chilled below its dew point and ex- 
cess of moisture at temperature of air 
in contact with cold surface is condensed 
on the glass. 

This may also occur in a bacon slicing 
room when chilled bellies, at a tempera- 
ture of 28 to 30 degs. F., are brought 
from cooler into a room temperature of 
55 degs. F. Air immediately surrounding 
bellies is chilled to a temperature ap- 
proximating that of meat, which may be 
below the air’s dew point. 

Moisture in excess of that which the 
air is capable of holding at this lower 
temperature is condensed on bellies and 


’ slices and creates a condition ideal for 


growth of mold and bacteria. In modern 
bacon slicing rooms, condensation of 
moisture on product is prevented by 
maintaining dew point of the air below 
temperature of entering bellies. 


Measuring Humidity 


Frequent checks of chill room and 
cooler temperatures are made in all 
meat packing plants. While they fully 
appreciate the importance of relative 
humidity as a factor in preservation of 
product and reduction of shrink, few 
packers require that relative humid- 
ity determinations be made when ther- 
mometers are read. 


The simplest instrument for determin- 
ing percentage of relative humidity is 
the wet and dry bulb thermometer. This 
instrument consists of two thermom- 
eters mounted on a single base; one is 
provided with a wick covering the bulb 
and extending into a reservoir contain- 
ing clean water. 


In determining percentage of relative 
humidity, temperatures indicated by 
both wet bulb and dry bulb thermom- 
eters are noted. Wet bulb thermometer 
gives a lower reading than dry bulb 
instrument. The difference, known as 
the depression, will be in proportion to 
amount of evaporation from wick of 














BULB MOUNTING 


For accurate results, 
the movement of air 
past the wet bulb 
should be at the rate 
of at least 15 feet per 
second. 



























WET AND DRY BULB ASSEMBLY 


Records both wet and dry bulb tempera- 
tures, from which percentage of relative 
humidity may be obtained. 


wet bulb thermometer. In other words, 
this wet bulb reading corresponds to 
temperature at which the air would 
normally be saturated without any 
change in its heat content. 


The Sling Psychrometer 


The depression—the difference in de- 
grees between dry bulb and wet bulb 
temperatures—is a measure of amount 
of moisture in air. A table accompany- 
ing each instrument, and sometimes 
affixed to it, makes it possible to deter- 
mine quickly the percentage of relative 
humidity when the depression is known. 

Accurate wet bulb readings can be 
obtained only when the instrument is 





























Learn How Avenex 
Improves Keeping 
Quality of Bacon 


USE AVENEX AS PART 
OF THE CURE TO 
REDUCE WASTE AND 
INCREASE PROFITS 


AVENEX, a pure food antioxi- 
dant widely used in the creamery 
industry, is now proving a profit- 
maker in the meat packing busi- 
ness. It is now known that the 
development of rancidity and 
loss of fresh-smoked bacon 
flavor which results chiefly from 
oxidation can be retarded by 
adding AVENEX to the bacon 
dry curing mix. 

TESTS SHOW VALUE 
AVENEX has been repeatedly tested 
for retarding oxidation in food pro- 
ducts during the past year in State 
Experimental Stations. Many scienti- 
fic reports have been published and 
reprints are available for the asking. 


USEFUL FOR OTHER FATTY MEATS 
Besides Bacon, AVENEX has proved 
of value in the curing of fat backs and 
for retarding rancidity of pork trim- 
mings and pork sausage, both sea- 
soned and unseasoned. 





} 
AVENEX PAPERS 
OFFER ADDITIONAL 
PROTECTION! 


) To guard against surface oxidation and 
) rancidity of lard and sliced bacon, use 
) AVENEX Papers for packaging. They 
will definitely improve keeping quality. 
So specifyAVENEX Parchment, Grease- 
) proof and Glassine from your regular 
y supplier on your next order. 
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Write Today for FREE SAMPLES 
Test AVENEX in your own plant 
without cost. Write now for free 
samples and reprints of scientific 
reports. 


THE QUAKER OATS COMPANY 
17 Battery Place, New York City 


AVENEX 


The Pure Food Antioxidant 
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placed in a strong current of air. This 
does not usually prevail in chill rooms, 
coolers and processing rooms and the 
packer should depend on a sling or as- 
piration psychrometer for ascertaining 
the correct percentage of relative 
humidity. 

The former instrument is a wet and 
dry bulb thermometer mounted on a 
base and equipped with a handle so 
that it may be whirled continuously 
until no further drop in wet bulb reading 
is noted. This instrument is accurate 
within all practical limits when properly 
used. It is easily damaged, however, 
unless handled with care. 


Indicating and Recording 


There are several types of aspiration 
psychrometers in all of which a current 
of air is passed over the wet bulb by a 
fan operated by a small motor or spring 
mechanism. Wet and dry bulb instru- 
ments are available in indicating and 
recording types. 

Another instrument used for measur- 
ing and recording humidity is the hy- 
grometer. Active element usually is a 
material, such as a strip of tough, high 
grade paper, which expands and con- 
tracts as its moisture content varies. 
By careful calibration, movement of this 
material is transmitted to a dial pointer 
or pen which in turn indicates or records 
relative humidity. 

Instruments which record tempera- 
ture and percentage of relative humidity 
on the same chart are also available. 
This is a type favored by many packers 
who have installed humidity recording 
instruments. 


PRODUCE IN COLD STORAGE 


Cold storage holding of butter, cheese, 


and eggs, on hand July 1, 1939: 

July 1, 
5-yr. av. 
1934-38. 


July 1, July 1, 
1939. 1938. 
M Ibs. M Ibs. M Ibs. 
Butter, creamery ....132,370 121,467 88,988 
Butter, packing stock 41 450 567 
Cheese, American ... 80,968 99,676 80,694 
Cheese, § 3,594 3,117 4,063 
Cheese, brick & Munster 1,283 795 1,235 
Cheese, Limburger ... 1,497 809 928 
Cheese, all other 
varieties 
Eggs, shell, cases.... 
Eggs, frozen, lbs 
Eggs, frozen, case 
equivalent 
Total case equivalent, 
both shell & frozen. 


11,097 10,391 
6,971 6,255 
140,377 138,510 


8,711 
7,684 
127,812 


3,957 3,652 


10,982 10,212 11,336 


FROZEN POULTRY STOCKS 


Stocks of frozen poultry on hand 
July 1, 1939, with comparisons: 


x A 1, July 1, 


M Ibs. 
4,883 
2,419 
7,410 
8,906 

13,750 
6,050 3,562 
11,407 11,333 


53,432 52,263 


M Ibs. 


4,876 
2,513 
6,948 
9,700 
11,938 


Broilers 
Fryers 
Roasters 


Turkeys 


Miscellaneous 


Total poultry 


PACKER AND FOOD STOCKS 


Price ranges of listed stocks, July 12, 
1939, or nearest previous date: 
Sales. High. Low. —Close.— 
Week ended July 
July 12. —July 12.— ‘12. 
Amal. paee.. 100 
Do. Pfd. 
Amer. 
Pfd 


Ames. Stores .. 
Armour Ill. ... ¢ 


Do. Del. 
Beechnut Pack. 
Bohack, H. C.. 

Do. Pf 


10. 
Chick. Co. Oil 
Childs Co. 


First Nat. Strs. 

Gen. Foods .... 6 
Do. Pfd. 

Glidden Co. ... 
Do. Pfd. 


Gobel Co. 

Gr. A&P Ist Pfd. 2 
Do. New .... - 

Hormel, G. A. 

Hygrade Food.. 1, 

Kroger G. & B.. sas 2, 

Libby MeNeill.. 1,05 

Mic pgs Co. 

M. & H. Pfd... 

Morrell’ & Co. 


Safeway Strs... 8,5 
Do. 5% Pfd.. 
Do. 6% Pfd.. 
Do. 7% Pfd.. 
Stahl Meyer 
Swift & Co.... 2,25 
De. Intl. .... 2,55 
Trunz Pork 
U.S. Leather.. 


FINANCIAL NOTES 


Directors of Geo. A. Hormel & Co. 
have declared a quarterly dividend of 
$1.50 on the company’s A preferred 
stock and a quarterly dividend of 37% 
cents on the common stock. Both divi- 
dends are payable August 15 to share- 
holders of record July 29. 


Net earnings of Kroger Grocery & 
Baking Co. for the first six periods of 
1939, according to the semi-annual state- 
ment released by the company, amount- 
ed to $2,290,846.39, or $1.256 per share 
of common stock outstanding after pre- 
ferred dividends. This compared to $1,- 
615,052.51, or $0.885 per share, for the 
corresponding period of 1938. Sales of 
$110,018,922.34 for the first six periods 
of 1939 were $2,095,532.89 over sales of 
$107,923,389.45 for like 1938 period. 


EMPLOYMENT RISES IN MAY 


Total employment in the United 
States in May rose from 44,298,000 to 
44,645,000, or nearly 1 per cent over 
April, according to the National In- 
dustrial Conference Board. As a result, 
unemployment dropped 2.9 per cent to 
the lowest level since last December. 
The greatest rise in employment in May 
was in mining while agriculture and 
transportation also showed gains; there 
was a greater-than-seasonal decline in 
manufacturing and construction em- 
ployment was also lower. 
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A Single ANSWER 
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ds POWER COST? ... Greater cooling surface and York Float Control in York 
of Industrial Air Conditioners with lo-head circulators insure 
higher back pressures . . . cut power input per ton of 
refrigeration. 
PRODUCT SHRINKAGE? .. . Materially reduced because humidity can be con- 
e trolled. Coils remain defrosted even with low evaporator 
pe and low room temperatures. ‘acid gera tion 
‘er ee Installation may be made in virtually any position or loca- gir conditioning 
~~ tion because of York's sectional construction. 
re Coils are adaptable for direct expansion ammonia, brine 
~ or chilled water. The York Sectional design also includes 
nd Spray and Industrial Coil Units, Ammonia and Freon Econ- 
ore omizers. Write for full particulars. HEADQUARTERS FOR 
a York Ice Machinery Corporation, York, Pa. Headquarters MECHANICAL COOLING 
Branches and Distributors throughout the world. SINCE 1885 
é : 
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INTERESTING FACTS ABOUT FOOD FLAVORING 


YOU BET! RIGHT! AND HERE’S HOW 


UNIFORMITY DIAMOND CRYSTAL’S 
IN SALT MEANS PRECISION SCREENING GIVES 
THE CORRECT GRAIN SIZE FOR 

A LOT TO ME! YOUR PARTICULAR NEEDS 


te, 











@The Diamond 
Crystal people have 
developed, based on 
many years’ experi- 
ence, salt of the grain 
size best suited to the 
need of each bulk salt 
user. At left, an em- 
ployee demonstrates 
one of the precision 
screens used in the 
preparation of Dia- 
mond Crystal Alberg- 
er Process Salt. 

















@ Here is an illustra- 

tion of the screens at 

work in the Diamond 

Crystal plant. The 

screens vibrate in a NOW | KNOW WH 
special machine NSISTS O URITY, 
which separates the ee apenlt’, AS WELL AS oy pagent 

salt by grain size. = CLEANLINESS, ILITY 

Thus Diamond Crys- AND QUICK SOLUB nt 

tal is able to produce se HAS CONTRIBUTED M od 

a special grain size = TO THE SUCCESS OF OU 

for buttermakers, < “Ee ¢ OWN PRODUCT 

meat packers, mil- es 

lers, etc. These sizes 

are automatically THANK YOU. |! wiSk 
screened. ALL OUR CUSTOMERS 
AND PROSPECTS 
COULD visiT OUR 
PLANT. THEY WOULD 
@Despite the fact SHARE YOUR EN- 
that this method pro- all THUSIASM, 
duces uniformity, | AM SURE 
Diamond Crystal Salt 
is also constantly 
checked for proper 
grain size in a con- 
trol laboratory. This 
is the extra precau- WRITE US FOR 


tion and care that 


have made Diamond SAMPLES AND 
Crystal famous for INFORMATION: 
being a uniform, qual- 
ity ingredient day in DIAMOND CRYSTAL 
and day out. SALT CO., INC., 


ST. CLAIR, MICH. 


Y MY PRODUCTION rogoone 
N DIAMOND CRYSTAL SALT. 














DIAMOND CRYSTAL AGerger Provesa. SALT 


MAKES GOOD FOOD PRODUCTS TASTE BETTER 
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Making Thuringer 


Several types of thuringer are made 
by packers and enjoy wide distribution. 
One of these is a fresh pork sausage, 
intended to be cooked by the consumer, 
while another is a semi-dry, smoked 
product. An Eastern processor asks: 


Editor THE NATIONAL PROVISIONER: 

Can you give us formulas and processing direc- 
tions for making both fresh thuringer and a semi- 
dry summer thuringer, or thuringer cervelat? 


FRESH THURINGER. — Coarsely 
ground pork sausage does not consti- 
tute a real thuringer, although it is 
sometimes sold under that name. One 
formula for fresh thuringer calls for 
the following ingredients: 


20 lbs. lean veal or young beef 
chucks 

lbs. fresh extra lean pork trim- 
mings 

Ibs. fresh back fat 


50 
30 


Grind veal or chucks through \-in. 
plate and chop in silent cutter until 
medium fine with 5 lbs. of ice and 8 oz. 
of salt. Grind pork trimmings and back 
fat through %-in. plate and add fol- 
lowing seasoning ingredients: 


oz. 
4 OZ. 
0Z. 
OZ. 


mace or 1% oz. nutmeg 
ground caraway 
ginger 
pepper 

oz. ground celery seed 
7 oz. sugar 
1% Ibs. salt 


Many processors have found conven- 
ience in use of ready-prepared, or 
specially-prepared seasonings, as manu- 
factured by reputable firms, in mak- 
ing their sausage products. 

Stuff meat in medium hog casings 
and link in pairs 4 to 6 in. long. Hang 
sausage on sticks and hold in cooler at 
34 to 36 degs. Thuringer is fresh and 
perishable and must not be kept on hand 
for any length of time. 

THURINGIAN BRATWURST.— 
Thuringer is an old favorite in Ger- 
many where it is sometimes known as 
Thuringian bratwurst or Thuringian 
Toast sausage. It is roasted over a char- 
coal fire, care being taken to turn the 
sausages so that they are not pierced 
or broken. German processors some- 
times put the beef or veal through the 
fine plate instead of cutting it. A Ger- 
man seasoning formula is: 


1% Ibs. salt 

2 oz. ground nutmeg 

6 oz. ground white pepper 
2 oz. whole caraway seed 


SEMI-DRY THURINGER. — Since 
this sausage is not cooked in processing 
or by the consumer, any pork used in it 
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should be handled in accordance with 
B. A. I. rules (20-day storage at 5 degs. 
F., etc.) or should consist exclusively 
of fat. When certified frozen pork is 
available the following formula may be 
used: 


75 
10 


lbs. beef trimmings 
lbs. pork or beef hearts 
15 lbs. ham, back or shoulder fat 


Pork trimmings may be substituted 
in part for the beef trimmings men- 
tioned above. A beef-pork fat formula, 
used when certified frozen pork is not 
available, is as follows: 


80 lbs. lean boneless chuck (re- 
trimmed) 

20 lbs. back or shoulder fat (all 
fat) 


Grind beef and hearts through coarse 
plate and then through %-in. plate. 
Spread following seasoning ingredients 
over beef: 


3% lbs. salt 

8 oz. sugar 

8 oz. ground white pepper 
2 oz. sodium nitrate 


Grind meats once more through %-in. 
plate and mix thoroughly. Shelve in 
cooler to cure and remix when cured. 

Stuff in export or sewed hog bungs 
and hold in dry room or dry cooler at 
55 degs. for 24 to 48 hours. When sau- 
sage is firm and has good color it is 
placed in smokehouse and smoked from 
24 to 48 hours. The beginning smoke- 
house temperature is 80 degs. and is 
raised gradually to 100 to 110 degs. 
After \smoking, the sausage is cooled 
to room temperature. 


LIVER LOAF___ 


Liver loaf is a “best seller” at 
any season of the year. 

Directions for making this at- 
tractive item have been prepared 
by THE NATIONAL PROVISIONER, 
including suggestions for packag- 
ing in various forms. 

If you want a copy, fill out and 
mail the following coupon: 


The National Provisioner 
407 So. Dearborn st., Chicago, Ill. 


Please send me instructions for making 
and packaging liver loaf. 


(Enclosed find 15c in stamps.) 











SMOKED BLADE MEAT 


One metropolitan packer markets 
good, heavy pork blades by curing and 
smoking them. Such blade meat can 
be used by the consumer for cooking 
with vegetables, roasting or in other 
ways. 

Pork blades could be dry cured with 
a butt or bacon curing formula, such as: 


3 lbs. salt 

2% lbs. sugar 

\% oz. nitrite of soda 
2 oz. sodium nitrate 


About 5 lbs. of this mixture should 
be used for each 100 lbs. of meat. The 
blades should cure within 4 or 5 days. 
Pork blades might also be cured in 
pickle in the same manner as spareribs; 
a 80 or 90 deg. salt solution plus sodium 
nitrate is sometimes used for this pur- 
pose. 

While the packer who turns out 
smoked pork blades, pierces and strings 
his product for smoking, they could also 
be smoked on wire mesh trays. Product 
takes a good smoky color in the smoke- 
house. 


PORK BARBECUE LOAF 


Some particularly fine examples of 
this uncured, cooked pork loaf are now 
being marketed. 

The eye appeal of pork barbecue loaf 
is much greater if the meat is not cut 
too fine and does not resemble hash. 
There should be plenty of pieces 1 in. to 
1% in. in diameter scattered through- 
out the loaf so that the cut surface 
shows this lean, solid meat. 


Use lean regular pork trimmings, 
special lean trimmings or any other 
fairly lean pork in making this product. 
Grind one-half the batch through the 
1%-in. plate and one-half through the 
1 in. or smaller plate. 


Place meat in a jacketed kettle, cover 
with water (not too much) and cook 
until tender. The meat is seasoned with 


1% to 2 lbs. salt 
5 oz. pepper 


for each 100 lbs. If desired, ready-pre- 
pared seasonings, or specially-prepared 
seasonings, as manufactured by re- 
putable firms, may be used in making 
this loaf product. 

When cooking is complete, mix in 
about 2 lbs. of gelatine for each gallon 
and a half of liquid on the meat. 
Ketchup may also be added to the mix- 
ture at this time. Stir thoroughly and 
fill in artificial casings when the mix- 
ture has cooled somewhat. Wash off 
and hold overnight in cooler to set. 
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Patapar 
is strong when wet 


...soak Patapar in water and you'll discover its amazing wet-strength 


and grease-proof, too 


... test it with grease and see how it resists penetration | patapar is ideal for 


. ‘ ‘ ; , ; Ham and bacon wrappers 
Patapar is available in sheets or rolls, comes in various weights Meat loaf wrappers 


and finishes. If you would like samples and full information, Butter wrappers 


write and tell us the use you have in mind. Tub liners and circles 
Lard wrappers 

Carton and box liners 

Can liners 

Bag liners 

Covers for slack barrels 


Paterson Parchment Paper Company 


Bristol, Pennsylvania 
Established 1885 


West Coast Plant: 340 Bryant Street, San Francisco, California d b 
Branch Offices: 120 Broadway, New York, N.Y. + 111 W. Washington St.,Chicago, Ill. and many other purposes 


Patapar Vegetable Parchment 


INSOLUBLE - GREASE-PROOF - ODORLESS | 
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July 1 Meat Stocks Over 1938 
But Less Than 5-Year Average 


EAT stocks on hand in the United 
M States on July 1 were nearly 
85,000,000 lbs. larger than on 

the same date a year ago but were 
12,000,000 Ibs. under the most recent 
5-year average for July 1. Lard stocks 
showed an increase of 9,000,000 Ibs. over 
June 1 and over 5-year July 1 average. 
However, in view of the large total 
production of meat, the increasing sup- 
plies of hogs and the current level of 
consumer buying power, the situation in 
stocks may be regarded as an unusually 
strong one. While production of fresh 
meat in June was well under that of last 
June, it was much greater than in the 
1929-1933 period when fewer cattle, 
calves and sheep were processed, and 
when buying power was equal to or 
greater than that of the current period. 
Total of meats in storage for sausage 
and meat specialty manufacture was 
higher than a year ago and above the 
5-year average. More pork was placed 
in cure during June than in June, 1938. 


Stocks on hand on July 1 in the United 
States, with comparisons, are reported 
by the U. S. Department of Agriculture 
as follows: 

July 1, °39 June 1, ’39 5-year-av. 
lbs. Ibs. July 1,-Ibs. 
22,124,000 31,599,000 

8,422,000 8,657,000 10,281,000 

3,259,000 3,869,000 6,040,000 
. .183,699,000 200,894,000 138,969,000 

D. S. iv cure.. 54,415,000 51,053,000 41,727,000 
D. S. cured... 37,028,000 34,622,000 39,247,000 
S. P. in cure. .144,024,000 149,083,000 171,324,000 
S. P. cured... 77,107,000 84,599,000 109,730,000 
Lamb and mut- 
ton frozen .... 
Frozn and cured 
trmgs., ete. .. 


Beef, frozen.... 
In cure 
Cured 

Pork, frozen 


21,875,000 


1,822,000 1,791,000 1,853,000 
68,326,000 65,136,000 60,400,000 


148,169,000 139,336,000 139,556,000 


Product placed in 
cure during: 5-yr. av. 
July 1,-Ibs. 


12,105,000 12,123,000 12,924,000 


June, 1939 June, 1938 
Ibs. Ibs. 


Beef frozen .... 
Beef placed in 
5,650,000 6,053,000 5,636,000 
Pork frozen ... 48,093,000 35,711,000 37,359,000 
D. S. pork placed 
in cure 
S. P. pork .placed 
in cure .......158,925,000_135,717,000 140,236,000 
Lamb and mut- ‘ 
ton frozen .... 


48,320,000 44,628,000 37,887,000 


809,000 672,000 ~—= 711,000 





JULY MEAT AND LARD STOCKS: 
LARD 


1939 


5-year average 


FROZEN PORK 


5-year average 


5-year average 


5-year average 


ALL PORK 


1939 


5-year average 


5-year avge. 





799 
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Provisions and Lard 











Lard futures continue their decline to 
new lows—Loose dips under 5c— 
Light and medium green joints go 
lower in carlot trading—Fresh pork 
cuts weak—Hog cut-out results show 
improvement. 


LARD 


+ futures market was fairly active 
but weak, and constantly went to 
new lows for the season during the past 
week. This was attributed to liquida- 
tion and selling, inspired by liberal hog- 
receipts and weakness in cottonseed oil 
and grains. There were rallies on ru- 
mors from Washington that the govern- 
ment may subsidize exports of lard, but 
there was no news of a concrete nature. 

The open interest showed a tendency 
to enlarge as speculative and investment 
buying continued, based on low prices 
and expectation of some temporary let- 
up in hog marketings. This buying, 
however, was satisfied by selling of 
tired longs, and hedge pressure from 
packing sources. The market ran into 
stop loss orders at times. 


Cash trade continued satisfactory, 
while export movement was somewhat 
lighter during the past week than it has 
been recently. 

Demand was fair but the market was 
heavy at New York. Prime western 
was quoted at 5.85@5.95c; middle west- 
ern, 5.85@5.95c; New York City in 
tierces, 542@5%c, tubs, 5% @6c; re- 
fined continent, 6@6%c; South America, 
6% @6%; Brazil kegs, 64% @6%c; short- 
ening in carlots, 8%c, smaller lots, 9c. 


Hocs 


Quality of the hog run was good this 
week, most hogs showing the effect of 
corn feed. At 11 markets approximately 
41,000 more hogs arrived during the 
first four days than a week earlier. Ar- 
rivals were larger than a year ago and 
two years ago in the same period. Top 
price for the week at $7.35 was made 
on the opening day with Thursday’s top 
at $7.25, as 15c under the preceding 
Friday. Average price on the opening 
day at $6.15 dropped to $6.00 on the 
following two days and rose to $6.10 on 
the closing day. Well finished light hogs 
found the best outlet at highest prices 
and heavy butchers and sows were 
penalized because of low prices prevail- 
ing for lard and dry salt cuts. Sows 
constituted about 30 per cent of the hog 
run at Chicago this week, showing a 
seasonal increase over recent weeks. 


CARLOT TRADING 

Green regular hams were steady dur- 
ing the first half of the week with 4c 
decline on the lighter averages later, 
\&c decline on the medium and the heavy 
kinds holding steady. Pickled hams 
were quiet in a carlot way at steady 
prices with a week earlier. Demand 
was moderate with no pressure on of- 
ferings. Light and medium skinned 
hams declined % to %e during the last 
half of the week and buyers’ ideas 





throughout the period appeared to be 
somewhat under the market. Pickled 
skinned hams were steady. Light green 
picnics were easier toward mid-week 
with heavy green picnics showing a de- 
cline of % to %c from the previous 
week. Pickled picnics were firm. 

Market was quiet on green seedless 
picnics during the week with light aver- 
ages in only moderate supply. Demand 
was moderate, with some price weakness 
on the medium to heavy averages green. 
Cured bellies were firm to weak and the 
heavier averages showed some decline in 
price. Demand for dry salt bellies and 
fat backs continued unsatisfactory with 
D. S. clear bellies declining from % to 
Yac. 

FRESH PORK 


Lower prices prevailing in the hog 
market and fairly strong supplies re- 
sulted in some weakness in the fresh 
pork market, particularly loins. Hot 
weather had an adverse influence and 
held-over product depressed the market 
for fresh-cut loins. Prices showed a 
steady decline from day to day and 
closed the week 2c to 3c under a week 
earlier. Spareribs were steady with a 
week earlier, Boston butts 1%c lower 
and skinned shoulders showed a decline 
of %e from the previous week. 


SAUSAGE MATERIALS 


Regular pork trimmings sold through- 
out the week under the top price of live 
hogs. Movement was slow and the price 
trend barely steady. Offerings exceeded 


demand. Both special and extra lean 
trimmings showed some weakness dur- 
ing the period. Beef trimmings and 
boneless beef were in good demand and 
prices were fairly steady. 


BARRELLED PORK 


Demand was fair and the market 
steady on barrelled pork. The 80/100 
fat back pork held steady at $11.25 at 
Chicago. New York reported $19.12% 
per barrel and family $17.50 per barrel. 

(See page 33 for later markets.) 





CANNED BEEF IMPORTS 


Imports of canned beef into the 
United States during May, 1939, were 
reported as follows: 

Lbs. 
ES et ee nS Sees 3,890,695 
BE 88 Cia ne ce dbcuwcdnencwokecss nen 1,982,442 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
week ended July 8, 1939, were: 
Week Previous Same 
July 8. Week. Time '38. 
Cured Meats, Ibs.17,417,000 18,333,000 14,443,000 
Fresh Meats, Ibs.40,703,000 49,135,000 40,339,000 
Lard, Ibs. ...... 2,619,000 2,847,000 3,201,000 


Hog Cut-Out Results 


LENTIFUL supplies of hogs, low 

prices for lard and fat cuts and hot 
weather with its effect on demand for 
fresh pork cuts were factors in the hog 
market this week. Hogs averaged 10¢ 
to 25c lower than a week ago, with heavy 
kinds and packing sows suffering the 
greatest penalty. Good light hogs found 
a steady outlet during the period at best 
prices. 

While some product prices weakened 
toward the close of the period and loins 
and certain other fresh cuts showed a 
steady decline from day to day, the cut- 
out loss of last week on good butchers 
of light and medium weights in THe 
NATIONAL PROVISIONER test was turned 
into a slight profit this week. The heavy 
average showed a smaller loss than a 
week ago, when the loss on this weight 
was 40c per cwt. 

Hog receipts at 11 principal markets 
for the first four days of the week to- 
taled 211,000 head. This was 41,000 over 
a week ago, 34,000 more than a year 
ago and 99,000 more than two years ago, 
The percentage of packing sows in the 
runs was seasonally larger with the 
daily average weight of hogs at Chi- 
cago running up to 280 lbs. _ 

The test on this page is worked out 
on the basis of Chicago hog prices, Chi- 
cago green meat prices and representa- 
tive costs in that market. Packers should 
use their own costs and credits in figur- 
ing their tests. 





HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 


(Hog prices and product values based on THE NATIONAL PROVISIONER DAILY MARKET SERVICE, cutting 
percentages taken from actual tests in Chicago plants.) 


Per Cent Price 
live per 
wt. Ib. 


180-220 Ibs. 
15.9 $ 2.23 
11.3 63 
14.0 56 
17.5 1.72 
11.0 1.22 


Value Per Cent Price 
per cwt. live per 
alive wt. Ib. 


220-260 Ibs. 
15.9 $ 2.18 

11.0 .59 

13.8 55 

9.60 16.0 1.54 
9.70 10.5 1.05 
eter 2.00 5.3 11 
.04 3.00 3.6 | 

2 ¢ 11 3.00 4.4 13 

Raw leaf 4 i 10 2.20 4.9 11 
P. S. lard, rend, wt 5 , .62 11.50 5.0 58 
Spareribs J i 13 1.60 8.3 13 
Trimmings 3.00 x 18 2.80 6.0 Py | 
Feet, tails, neckbones............ 2.00 Pea .06 2.00 Hy .06 
Offal and misc Stes .28 paren eka .28 


Value 
per cwt. 
alive 


Value Per Cent Price 
per cwt. live per 
alive wt. Ib. 


260-300 Ibs. 


13.50 15.6 $ 2.11 
5.10 9.9 50 
4.00 13.6 54 
9.10 13.6 1.24 
3.10 8.2 .25 
9.90 5.0 50 
5.00 4.0 .20 
3.30 4.4 15 
2.10 4.9 -10 

10.20 5.0 
1.50 8.2 

2.70 6.0 

2.00 or 








13.70 
5.40 
4.00 


Regular hams 
Picnics 








TOTAL YIELD AND VALUE.. .69.00 


Cost of hogs per cwt 
Condemnation loss 


$ 7.88 70.50 $ 7.59 71.50 


TOTAL COST PER CWT ALIVE 
TOTAL VALUE 


Loss per cwt 
Loss per hog 


Profit per hog 











Page 26 The National Provisioner—July 15, 1939 








LARD EXPORT OUTLET SHRINKS 


Only 19 per cent of the lard produced 
under federal inspection in 1938 was 
exported, while exports in 1929 totaled 
47 per cent of federally inspected pro- 
duction. During the first five months 
of 1939, lard exports totaled 22.7 per 
cent of inspected production compared 
with 20 per cent in the like period a 
year ago. 

Lard exports as percentages of fed- 
erally inspected production during each 
calendar year from 1929 to 1988 are 
reported by the U. S. Department of 


Agriculture as follows: 
Per cent 


1929 ...- 
1980 .... 
1931 

1932 

1983 .... 
1934 .. 

1935 ... 
Sri 
1987 ......- 


Best customers for American lard in 
this 1929-1938 period were Great Brit- 
ain, Germany in the earlier years, and 
Cuba. In 1929, for example, Germany 
took 214,933,000 lbs. of lard from this 
country, while in 1938 the quantity im- 
ported from the United States by Ger- 
many was only 1,380,000 lbs. Quantity 
of lard imported by these countries from 
the United States during each of the 
10 years was as follows: 

Gt. Britain. Germany. Cuba. 

Ibs. Ibs. Ibs. 
80,006,000 
68,083,000 
44,913,000 
22,098,000 
10,908,000 
26,348,000 
24,235,000 
81,011,000 
41,363,000 
47,454,000 
22,103,000 


. 242,027,000 
238,988.000 
250,876,000 
236,308,000 
295,652,000 

mowers 281,150,000 
64,525,000 


214,933,000 
111,847,000 
132,977,000 
157,942,000 
126,181,000 
26,608,000 
1,544,000 
6,872,000 
2,370,000 
1,380,000 
272,000 


rere 124,810,000 
1939.5 mos. 76,824,000 


MEAT IMPORTS AT NEW YORK 


Imports for the period June 29 to July 
5 inclusive, at port of New York: 


Point of 
origin. Commodity. 
Argentina—Canned corned beef 
—Roast beef in tins 
Brazil—Canned corned beef................ 
Canada—Fresh child. veal livers...... 
—Fresh froz. hog spleens........... 
—Smoked bacon 
France—Liverpaste in tins 
ked sausage in tins... 
Paraguay—Canned corned beef.............15 
Poland—S. P. butts 
moked bacon . 


Amount, 
Ibs. 


ked picnics in tins........... 
Uruguay—Canned corned beef 
—Canned roast beef 


EXPORTS OF SPECIAL MEATS 
Meat specialties exported in May: 


May May 
Lbs. Value. 
$121,039 
71,542 
35,512 
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CASH PRICES 


Based on actual carlot trading Thursday, 
July 13, 1939. 


REGULAR HAMS. 
Green. 


20-22 
16-20 Range ............. ° 
16-22 Range 


Short Shank %c over. 


BELLIES. 
(Square cut seedless.) 


*Quotations represent No. 1 new cure. 


D. 8. BELLIES. 


Extra Short Clears 
Extra Short Ribs 
Regular Pla 


D. 8. 
8. Jowl 


CASH AND LOOSE LARD 


Prices of cash and loose lard on the 
Chicago Board of Trade for the week 
ended Friday, July 14: 

Loose. 


4.95n 


4.95ax 
5.05b 


LARD FUTURES 


SATURDAY, JULY 8, 1939. 
High. Low. 


a7 


5.92% 
6.05 


5.97% 
6.07% 


338 


i) 
i 
19 
e 
3 
n” 


~ 
n” 


5.92% 5.75 
5.95 5.82% 
6.05 5.90 
6.10 5.97% 
TUESDAY, JULY 11, 1989. 


geres 

aa 

seeey 
” 


# 


aeras 
338 
PSs 
4 os 


i: 


3828 


THURSDAY, JULY 


. 5.57 
... 5.62 
til 6.72% 

. 5.82% 


FRIDAY, JULY 14, 1939. 


BS 
2 


ANON 
ae 
a 
oo 


# 


5.65 
5.67% 
5.80 


5. 87% 
Key: ax, asked; b, 


5.8246 


bid; n, nominal; —, split. 


PORK PRODUCTS EXPORTS 


Exports of provisions originating in 
the United States and Canada: 


Week 
ended ended 
July 8, July 9, 
1939. 1938. 
PORK. 
To bbis. 
United Kingdom 
Continent 


BACON AND HAMS. 
M Ibs. 


United Kingdom .. 
Continent 
Other Countries 


United Kingdom 
Continent 

Sth. and Ctl. America... 
West Indies 


B. 
Other Countries 


Cor. week 1938...... ie. « Ribs os 2)721 


SUMMARY NOV. 1, 19388 TO JULY 8, 1939. 
1937-1938. 


Pork, M lbs 93 
Bacon and Hams, M lbs 117,019 
Lard, M Ibs 32,09 117,890 


Watch Classified page for good men. 








REMOTE 


TEMPERATURE 


“BOSS” Jumbo | 44 BOSS” 
JUMBO OFFAL HASHER AND WASHER 
IN COMBINATION 


Hashing of materials to reduce them to 
uniform size for efficient, complete dis- 
integration in the cooker is a very essen- 
tial part of the rendering process. 


Washing, too, is of utmost importance 
for removing all foreign, detrimental 
elements from the materials. 


“BOSS” gives Best Of Satisfactory Service 


The Cincinnati Butchers’ Supply Co. 


Moto Meter pioneered in General Office: 2145 Central Parkway 





Motoco developing the dial-type Factory: 1972-2008 Central Ave., Cincinnati, Ohio 
thermometer. This modern | 824 Exchange Ave., U. S. Yards, Chicago, III. 

instrument, as perfected in | 
cane MOTOCO models, insures 
$20 PRICE quick, accurate readings in 


F-1 
Dial 


Thermometer 














most accessible locations. With 

MOTOCO temperature indication, protection is 

obtained from spoilage, quality of food products 

is maintained or improved. Faster, more efficient 
production frequently results. 0 

rder 


MOTOCO thermometers are made with solid 
— i ‘ 
liquid filled movement. They are sturdily con Outstanding features, heavy con- 
structed without gears, pinions or delicate hair inder enable W.W to stand up ua- . 
der toughest jobs. It’s the finest 


i igi 1 li i 
springs to get out of order. Rigid stem for direct crackling grinder on the market. 


mounting or capillary tubing for remote reading. fey Ridteateet kitchen the 
. tqu y an 
Install MOTOCO dial-type thermometers wher- FREE woe wry — 

. . que 
ever temperature is an important factor. They W-W GRINDER CORP 


are priced so low that installation can be made | pepy. 397, wicHITA, KANSAS 


at every point where temperature indication 
is desired. The New 


Your inquiry today will bring information on FRENCH COOKER 


how MOTOCO temperature indication can 
serve you most profitably. Write to Moto Meter : 
Gauge & Equipment Division, The Electric Auto- IT OUTLASTS OTHER TYPES 


Lite Company, Chrysler Bldg., New York, N. Y. REDUCES ODORS 
COOKS QUICKLY, 


EFFICIENTLY 


OPERATES MORE EASILY 
mM 0 Ty 0 C 0} IS STURDILY BUILT 
We invite your inquiries 
The F h Oil Mill 
INDUSTRIAL THERMOMETERS e French Oil Mi 


Machinery Company 
Piqua Ohio 








Interests You Because 
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Tallows and Greases Slump 


But By-Products Are Firm 


N. Y. extra sells at 434c and prime at 
434,c, August delivery—Greases share 
in weakness of fats and oils—Firm- 
ness persists in by-products—Crack- 
lings and digester tankage higher. 


TALLOW.—The New York tallow 
market was easy and prices were lower 
during the past week. Turnover was 
reported to have been fairly good with 
indications that business may have 
totaled around 500,000 lbs. 

Extra sold at 4%c, a decline of %ec 
from the previous week and a new low 
for the movement. Buyers were inclined 
to back away, even at the lower levels, 
due to continued weakness in lard and 
other edible oils which had an unsettling 
influence upon inedible greases. There 
were persistent rumors of some lard 
going into the soap kettle. 


The general declining trend of other 
markets induced producers to ease up 
in their ideas on tallow. It is contended 
that no excessive supplies are overhang- 
ing the market in the East. The situ- 
ation continued relatively heavy in the 
West. 


At New York, special was quoted at 
45%c nominal; extra, 4%4c, and edible, 
4%c loose. 

Tallow futures at New York were 
quiet but easier. July was at 4.55@4.75; 
September, 4.55@4.75, and December, 
4.60@4.85. 


There was no London tallow auction 
this week. At Liverpool, Argentine 
tallow, July-August shipment, was 3d 
lower at 18s 3d. Australian good mixed, 
July-August shipment, was unchanged 
at 16s 6d. 


Tallows were easy and mostly quiet 
except for action last weekend and at 
midweek. The market felt the effect of 
depression in other fats and oils. Neither 
large producers nor consumers were 
active. Prime sold last weekend at 5c, 
Cincinnati, for August, and 5c, Mid- 
west point, for July; special at 4%c, 
Cincinnati, for August, and edible at 
4%c, f.o.b. shipping point. Prime was 
offered at 4%c, Chicago, early this 
week. There was a fair movement at 
midweek with prime selling at 4%c, 
Cincinnati, and special at 4%4c, Cincin- 
nati, both August delivery. Tank No. 
1 sold at 4%c, Cincinnati, immediate, 
and special passed Thursday at 4%c, 
Chicago; 4%4c, Cincinnati, was bid for 
No. 1 on Thursday. Chicago quotations, 
loose basis, on Thursday: 

Edible tallow 

Fancy tallow 

Prime packers 

Special tallow 

No. 1 tallow 

_ STEARINE.—The market for stear- 
me at New York was quiet and steady 
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with producers fairly well sold up. Oleo 
was quoted at 5%éc. 


The market was quiet and about 
steady at Chicago. Prime oleo was 
quoted at 5% @5'ec. 

OLEO OIL.—Demand continued lim- 
ited at New York but the market was 
steady. Extra was quoted at 7@7%4c; 
prime, 6% @7c, and lower grades, 6%4@ 
6%e. 

The Chicago market was quiet and 
about steady. Extra was quoted at 7%c. 

LARD OIL,—Demand was limited 
and the market was barely steady with 
the weakness in raw materials. At New 
York, No. 1 was quoted at 8%c; No. 2, 
8%c; extra, 9c; extra No. 1, 9c; extra 
winter strained, 9%c; prime burning, 
9%4¢, and inedible, 9%c. 


(See page 33 for later markets.) 


NEATSFOOT OIL.—The tone was 
quiet but steady in neatsfoot oil at New 
York this week. Cold test was quoted 
at 14%c; extra, 9c; extra No. 1, 8%c; 
pure, 12%c, and prime, 9%%c. 

GREASES.—A lower trend prevailed 
in the market for greases at New York. 
Producers were unsettled by further 
weakness in tallow, lard and in the value 
of other oils. Yellow and house grease 
sold in a fair way at 4%c, a new low 
for the downward movement. Offerings 
were moderate at the lower levels and 
more or less nominal conditions pre- 
vailed. Consumers were inclined to back 
further away. Producers were in a more 
or less comfortable position and took 
to the sidelines to await developments. 


At New York, choice white was 
quoted at 4% @4%c; yellow and house, 
44%, @4%c, and brown at 3%c. 

Gret’ses declined 4c at Chicago this 
week in dull trade. The market’s trend 
was influenced by weakness in lard and 
other fats. Large buyers and sellers 
were inactive. There“was fair move- 
ment last weekend with white grease 
selling at 4%c, Cincinnati, August, and 
4%c, Chicago, July. Tank brown grease, 
15 acid, sold at 4c, Chicago, prompt. 
White grease was offered at 45%c, Chi- 
cago, on Tuesday; couple tanks of 15- 
37 yellow sold at 4%c, Chicago, and 
tank of brown at 4c, Cincinnati, July. 
Few tanks of white grease sold Thurs- 
day at 4%c, Chicago and Kansas City. 
Chicago quotations on Thursday were: 
Choice white grease 


A-white grease 


Yellow grease, 10-15 f.f.a................. 
Yellow grease, 15-20 f.f.a 
Brown grease 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of July 8, 1939, totaled 548,205 
Ibs.; tallow, none, greases, 158,000 Ibs. 


BY-PRODUCTS MARKETS 


Chicago, July 13, 1939. 

Firmness continued to characterize 

by-product market. Digester tankage 
and cracklings in material advances. 


Blood. 


Blood firmed up slightly in sympathy 
with other ammoniates. 
Unit 
Ammonia. 
@ 2.35 


Digester Feed Tankage Materials. 


This market firm, with couple cars 
11-12% tankage reported middle of 
week at $3.00, Chicago. 

Unground, 11 to 12% ammonia 


Unground, 6 to 10%, choice quality. . 
Liquid stick 


Unground 


3.40@ 3.50 
1.50@ 1.75 


Packinghouse feed market remained 
steady; small declines in blood-meal 
and special steam bone-meal. 

Carlots, 
Per ton. 

@47.50 

@50.00 

@52.50 

@35.00 


60% digester tankage................ $s 
50% meat and bone scraps 

Blood-meal 

Special steam bone-meal 


Bone Meals (Fertilizer Grades). 


Very quiet market. No change in quo- 
tations. 
Per ton. 
Steam, ground, 3 & 50 $23.00@25.00 
Steam, ground, 2 & 26............00. 23.00@24.00 


Fertilizer Materials. 
Seasonally quiet market with slight 
firming tendency displayed. 
Per ton. 


High grd. tankage, ground 
POI GO. cccicccsesvcstess $ 2.40@ 2.50 & 10c 


Bone tankage, ungrd., per ton.. @18.00 
Hoof meal @ 2.50 


Dry Rendered Tankage. 


Rise in crackling market continued. 
One or two cars low test reported early 
in week at 82%c; high test said to be 
salable in 77%4-80c range, with two 
cars reported in the middle of week at 
80c. 

a eS 


Soft prsd. pork, ac. grease and qual- 


ity, ton 47.50@50.00 


@40.00 


Gelatine and Glue Stocks. 


Market essentially unchanged; slight 

easiness in hide trimmings. 
Per ton. 

Calf trimmilegs. .. 2. ccccecseseecesss $17.00@18.00 
Sinews, pizzles @17.00 
Cattle jaws, skulls and knuckles @25.00 
Hide trimmings @12.00 
Pig skin scraps and trim, per Ib., 1.c.1. 3@ 3%ec 


Horns, Bones and Hoofs. 


The market was firm on scattered 
trading. 
Per ton. 
Horns, according to grade............ $35.00 @60.00 
Cattle hoofs, house run 30.00@32.50 
Junk bones @17.00 


(Note—foregoing prices are for mixed carloads 
of unassorted materials.) 


Animal Hair. 
Animal hair market has been quiet 
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with prices unchanged the past week. 


Winter coil dried, per ton 
Summer coil dried, per ton...... 
Winter processed, black, Ib... 
Winter processed, gray, Ib.... 
Summer processed, gray, Ib.... 
Cattle switches 





FERTILIZER PRICES 


BASIS NEW YORK DELIVERY. 


Ammoniates. 
Ammonium sulphate, bulk, per ton, 
basis ex-vessel Atlantic ports, July 
OP: SE ees nnsecuds cccescouses $26. “a 00 
Blood, dried, 16% per unit 2.50 
Unground fish scrap, dried, 1144% am- 
monia, B. P. Ot f.o.b. 
factory 
Fish mee, foreign, wi ammonia, 
10% B. P. L., c.i.f. 
July / Aug. shipment 
Fish yy acidulated, 7% ammonia, 
8% A , f.0.b. fish factories. . 
Soda make per net ton; bulk July, 
my — — and Gulf ports.. 
n 200-1b. 


3.35 & 10c 


@48.00 
@47.00 


2.30 & 50c 
@27.00 
$33 

29.00 

2.75 & 10¢ 


Tankage, sneveund, 10-12% ammonia, 
15% B. P. L., bulk 2.75 & 10¢ 


Phosphates. 


Foreign bone meal, steamed, 3 and 50 
bags, per ton, c. Lf. 

Bone meal, raw, $e % and 50%, 
bags, per ton, ‘c.f 
Superphosphate, bulk, f.o.b. 

more, per ton, 16% ‘tat 


@23.50 
@24.00 
@ 8.00 


Dry Rendered Tankage. 


50% protein, unground 


QTc 
60% protein, anground @iiT%e 


EASTERN FERTILIZER MARKETS 


New York, July 12, 1939. 

The local crackling market has been 

very strong and sales have been made 

at 75c. Sellers are asking higher prices. 

South American cracklings advanced 
about .05c per unit the past week. 


Sales of South American blood have 
been made the past week at $2.65 c.i-f. 
South Atlantic ports. 


The local tankage market is rather 
dull and sales were made at $2.75 and 
10c, f.o.b. New York. Very little in- 
terest was shown in blood, with one or 
two sales at $2.50, f.o.b. New York. 


Fish scrap holds strong. 


ANIMAL FAT EXPORTS 


Exports of animal fats and oils dur- 
ing May, 1939, and their value, were 
as follows: 

Quantity, 
Ibs. Value. 

33,099 
Peta 40,422 
Oleo stearine 


Oleomargarine 
| ed fat, not lard 


Tallow, inedible 
er fats and greases.... 
Grease stearine 
Neatsfoot oil 
Oleic acid 


THE NEW BOOK 


“Plant Layout”—This important sub- 
ject is discussed in THE NATIONAL PrRo- 
VISIONER’S authoritative operating hand- 
book, “Sausage and Meat Specialties.” 
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TALLOW FUTURE TRADING 


MONDAY, JULY 10, 1939. 
Lew. 


ase 
RRSaa 


Fb atete 
"be 


tata 
RRESS 


ee ee 


No sales. 


THURSDAY, JULY 13, 1939. 


ataate 
SSaae 
tatatete 
RRESE 


Pes 
RR 
&8 
eon 
aa 


OIL IMPORTS AND EXPORTS 


Foreign trade in vegetable oils and 
oil bearing seeds during May, 1939: 


IMPORTS. 
Quantity, 
Ibs. Value. 
Vegetable oils and seeds: 


Copra (free) 


Peanut oil 

Corn oil, edible 
Cottonseed oil » 
Babassu nuts and Besneie. 17,200 











Palm nuts and kernels.. S.3 
Palm kernel oil 

Inedible vegetable oils: 
ee 38,450,236 
Palm oil 2 
Soybean oil 
Oiticica oil 
Perilla oil 





Cottonseed oil, refined 
Cottonseed oil, crude 
Corn o 


Soybean 
Vegetable soap stock 


Other expressed oils & fats.. 300, 780 


WOULD KILL OLEO TAXES 


Outright repeal of all of Wisconsin’s 
taxes on margarine is called for in a 
bill introduced in the state assembly on 
June 29. Introduction of the bill is 
said to have been prompted by boy- 
cotting of Wisconsin paper and other 
products by Southern cottonseed oil in- 
terests as a retaliatory measure. Gov- 
ernor Julius P. Heil of Wisconsin has 
frequently denounced Wisconsin’s 15c- 
per-lb. margarine tax as a trade barrier. 

In addition to this tax on the product, 
the state now levies additional taxes on 
dealers handling margarine. 


HULL OIL MARKETS 


Hull, England, July 12, 1939.—Re- 
fined cotton oil, 19s 9d. Egyptian crude 
was quoted at 17s 3d. 


New Trade Literature 


Small-Capacity Condensing Unit (NL 
677) .—TIllustrated folder describes new 
refrigeration condensing unit of % and 
¥ h. p. sizes, adapted to general refrig- 
eration uses for fractional ton capaci- 
ties. Heavy, die-formed flat steel base 
reduces height to minimum for self- 
contained applications. Features include 
diamond-bored cylinders, low first cost 
and operating cost, high efficiency and 
increased compactness of design.— 
Carrier Corp. 

Small-Capacity Pulverizers (NL 680), 
—lIllustrated folder describes “Bantam” 
line of pulverizers for laboratory and 
small production jobs. Pulverizer said 
to be dustless, easily accessible, and 
ideal as blending and dispersing unit, 
operating profitably on small jobs. Con- 
stant speed % h. p. ball bearing main 
drive motor with overload protection 
switch. Corrosion-resistant phosphor 
bronze mill housing and feed trough. 
Hand crank actuation available on feed 
screw for strictly laboratory work,— 
Pulverizing Machinery Co. 

Power Transmission Equipment (NL 
683).—Handbook of modern power 
transmission units, containing complete 
design and application data, dimensions, 
weights, list prices, etc., for convenient 
use by design engineers and plant man- 
agers. Containing 272 pages, book fea- 
tures self-aligning ball and roller bear- 
ing units, unmounted radial-thrust bear- 
ings, babbitted bearing units, take-ups, 
friction and jaw clutches, cast and cut 
tooth gearing, pulleys, safety collars, 
shaft couplings, etc.—Link-Belt Co. 

Increasing Loaf Sales (NL 691).— 
Broadside introduces “Sampler Loaf” 
plan of increasing meat loaf sales, 
through which packers and sausage 
manufacturers may enable their retail- 
ers to stock a greater variety of loaves. 
Plan enables retailer to test new loaf 
items before stocking up on them, and 
includes “top hat” promotional idea de- 
signed to stimulate consumer interest in 
connection with increased loaf sales.— 
The Visking Corporation, 

Recording and Control of pH (NL 
694).—Bulletin supplies complete infor- 
mation regarding company’s pH instru- 
ments themselves, the amplifier unit, 
the electrodes and lead wire. Equipment 
described is said to place hydrogen-ion 
concentration under same close control 
as that possible with other process vari- 
ables.—The Bristol Co. 





To obtain information on new trade 
literature mentioned in THE NATIONAL 
PROVISIONER, write: 


Editor Ryo NATIONAL PROVISIONER: 


Plea send, without obligation, publications 
listed below. (Give key number only): 


(7-15-39) 
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Cottonseed Oil Futures and 
Crude Decline to New Lows 


September delivery goes below 6c level 

—Little resistance to constant liquida- 

tion—New Texas crude reported sold 

at 47/gc—Coconut oil lower and soy- 
bean oil about steady. 


OTTONSEED oil futures slumped 

sharply to new season’s lows at New 
York this week as a result of liquida- 
tion by tired holders which constantly 
ran the market into stop loss orders. 
Conditions which have brought steady 
declines during late weeks were still 
operative—weakness in lard, excellent 
weather conditions for cotton and corn, 
a large increase in the soybean acreage, 
hedging pressure, and hand-to-mouth 
demand from consumers. 

The September delivery broke the 6c 
level at New York for the first time 
and rallying power was completely lack- 
ing. Selling came from foreign sources, 
the South, and commission houses, and 
increased offerings met all small bulges. 
The buying was largely covering by 
trade and professional shorts, although 
some new buying appeared at times. 
New buying was based on the belief that 
the technical position of the market had 
been strengthened. 

The pressure increased materially at 
midweek on reports of diminution of 
tension in Europe and the news that 
seed in Texas was at $16.00 to $19.00 
per ton and that new crop Texas crude 
had sold as low as 4%c at unfavorable 
freight rate points. 


Cotton Oil Handicapped 


The cottonseed oil market continued 
to suffer pricewise because of the dis- 
parity between oil and lard. This ad- 
verse relationship has been in evidence 
throughout the season; as a result, con- 
sumption for the 11 months this season 
has been 1,116,000 bbls. under the like 
period last season. Oil has been at a 
premium over lard, whereas heretofore 
cottonseed oil was usually at a discount 
of 1c a pound or more under lard. Much 
of the bulk shortening trade has 
switched from shortening to pure lard. 


Consumption of 258,851 bbls. in June 
was slightly above trade expectations. 
June disappearance was about 22,000 
bbls. under June, 1938, when consump- 
tion totaled 281,166 bbls. Consumption 
for the 11 months this season totaled 
2,819,000 bbls. against 3,935,000 bbls. 
for the same period last season. Visible 
supply on July 1 this year was 1,840,600 
bbls. against 1,806,000 bbls. a year 
earlier. 

Even if July consumption should run 
over 300,000 bbls., the carryover at the 
end of the season would exceed 1,500,000 
bbls. Consumption in July, 1938 was 
around 330,000 bbls. Unless there is a 
material pickup in distribution during 
the balance of this month, current con- 
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sumption will fall considerably behind 
a year ago and the carryover will be 
correspondingly greater. 


Monthly disappearance during the 
current and last seasons has been as 
follows: 

DISAPPEARANCE 
1937-’38 
bbls. 
315,162 
408,217 
487,837 
427,605 
353,459 
378,092 


August 
September 
October .. 
November 
December 
January .. 
February ... 417,739 
March ... nice aaa ee 361,218 
ME Dh <n ie Panws 229,754 
ee ee eee 4 275,107 
281,166 


3,935,356 
330,877 





Visible supply by months during the 
1937-38 and 1938-39 seasons follows: 


VISIBLE SUPPLY 
(End of month) 


1938-'39 
bbls. 


ND. vactiosde settee 1,396,400 
September ...... .-+-2,014,900 
October . 2,580,300 
November .............++-2,%68,000 
eS 
January ..................2,688,400 
February ...... . -2,557,900 
March .. 2,385,200 
(Se re 2,265,300 
RED Awiin 4 Oteb Sead abe 2,054,100 
BE Se.adecvacssnebonbwanut 1,840,600 


1937-'38 
bbls. 


1,110,600 
1,740,500 
2,248,700 
2,614,700 
2,788,600 
2,744,500 
2,588,700 
2,397,700 
2,239,400 
2,038,600 
1,806,000 
1,539,500 


COCONUT OIL.—The market was 
barely steady at New York. There were 
reports that bulk oil had sold on a basis 
of 2%c. On the Pacific coast, the mar- 
ket was quoted 2% @2%c. 

CORN OIL.—Demand was moderate 


' 








SOUTHERN MARKETS 
New Orleans. 


(Special Wire to The National Provisioner.) 


New Orleans, La., July 13, 1939— 
Cotton oil declined about %c a lb. dur- 
ing the past week, due to influence of 
recent bearish pig report, improvement 
in the cotton crop and weakness in corn 
and soya bean oil. Crude was 4% @5c 
lb., according to location. Market 
steadied somewhat today, due to better 
technical position after recent thorough 
cleaning out and hopes for a subsidy 
soon in lard. Both corn and cotton crop 
have yet to face the most critical grow- 
ing months of the year and sharp re- 
bounds upward should occur on un- 
favorable crop news. 


Dallas. 
(Special Wire to The National Provisioner.) 
Dallas, Texas, July 13, 1939.—Basis 
prime cottonseed oil 4%c nom., depend- 
ing -n location. 


and the market easier. Oil was quoted 
at 5%c, New York. 


SOYBEAN OIL.—Demand was mod- 
erate and the market was barely steady. 
Spot at New York was quoted at 4%c, 
while new crop for future delivery was 
quoted at 4%c. The record acreage in 
soybeans is expected to result in record 
production of soybean oil this year. 

PALM OIL.—Demand was quiet and 
the market was about steady. At New 
York, Nigre for shipment was quoted 
at 2.90c; 12% per cent acid, 2%c, and 
Sumatra, 2%c. 

PALM KERNEL OIL.— Nominal 
quotation at New York was 3.45c. 


OLIVE OIL FOOTS.—Trade was 
quiet at New York and the market was 
about steady. Offers were made on a 
basis of 6%c. 


PEANUT OIL.—The market was 
dull and nominal at New York. Prices 
were quoted around 5%c. 


COTTONSEED OIL.— Valley and 
Southeast crude was quoted Wednesday 
at 5@5%c nominal; Texas, 4% @5c 
nominal at common points, and Dallas, 
5@5%ce nominal. 


Futures market transactions for the 
week at New York were as follows: 


FRIDAY, JULY 7, 1939. 
—Closing.— 
Bid. Asked. 
640 
ee ai — 630 nom 
September 650 648 trad 
October 653 653 654 
November * one ©a% y nom 
662 659 660 661 
666 665 
February nes +ob eee nom 
SATURDAY, JULY 8, 1939. 
Market closed. 
MONDAY, JULY 10, 1939. 
4 628 625 y 
September 3 647 629 
October 651 633 


659 641 
660 «641 


September 55 630 619 
October “ 635 622 
November - acai obs 
December y 640 629 

645 638 2 

February we jae ose 642 

WEDNESDAY, JULY 12, 1939. 

595 

595, 

602 

602 

612 

616 

ée ape +? 616 

THURSDAY, JULY 13, 1939. 

592 590 595 

587 598 
Bed 

603 613 

January ........ Me 620 609 618 

(See page 33 for later markets. ) 


CAKE AND MEAL EXPORTS 


Cottonseed meal exported from the 
United States in May, 1939, totaled 
72 tons, valued at $1,900 and other oil 
cake meal totaled 634 tons, valued at 
$15,655. Soybean oil-cake and meal to- 
taled 1,578 tons, valued at $40,015. 
Cottonseed cake exports, none; other 
oil cake exports totaled 300 tons, valued 
at $6,720. 
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Packer hides active at 2c advance for 

current salting, following earlier sales 

at steady prices and good clearance of 

back salting hides; well over 100,000 

moved—Pacific Coast market also 
active. 


Chicago 


PACKER HIDES.—The packer mar- 
ket was active, with advances of a half- 
cent paid late this week for extreme 
light native steers, Colorados, heavy 
Texas steers, light native cows and 
branded cows, following earlier sales at 
steady prices, and a similar advance is 
firmly asked for other descriptions. 
Total sales of about 90,000 hides were 
reported; in addition, around 20,000 
more hides are known to have been 
booked to tanning accounts, so that*well 
over 100,000 hides were removed from 
packers’ lists. 

Demand early in the week was con- 
fined mostly to current take-off. How- 
ever, under the influence of strong se- 
curity markets, hide futures worked 
upward and at present are 35@36 points 
over late last week. Buying interest 
improved and in the early trading 
around 60,000 hides were sold or booked, 
mostly at steady prices except that ex- 
treme light native steers moved up %c, 
but packers were able to move a con- 
siderable quantity of older salting hides 
also at the usual differentials. The ad- 
vance of %c was paid later on June- 
July take-off. 


One lot of 6,000 May-June native 
steers sold at last week-end at 1lc, and 
1,400 more this week at 11c; Association 
sold 950 May-Junes at 1l1c; some Feb. 
natives moved at 10c, and 11%c is 
firmly asked for late June forward, 
with 11c declined. One lot of 4,500 June- 
July extreme light native steers sold 
early at 12c, and 7,100 more same dating 
later at 12\%c. 

Total of 5,000 May-June butt branded 
steers sold early at 11c, and 3,500 more 
at 11c for May-June and 10%c for Apr.- 
May; some Jan. butts sold at 10c, and 
current salting firmly held at 11%c. 
Early trading included 900 June Colo- 
rados at 10%c, and 2,500 more at 10%e 
for May and early June and 10%c for 
Apr.-May; Association sold 650 Apr. to 
June at 10%%c; later, total of 8,600 June- 
July Colorados sold at 1lc. One packer 
sold 600 June-July heavy Texas steers 
at 11%c; light Texas steers quoted 
10%@10%e for current salting; ex- 
treme light Texas steers sold in con- 
junction with branded cows at llc. In 
addition, one packer booked all his Colo- 
rados and heavy and light Texas steers 
to tanning account. 

Heavy native cows last sold at 10%c 
for May-June, and 11c asked for current 
take-off; early sales included 5,000 
heavy cows at 9%c for Apr.-May and 
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9%c for Mar.-Apr.-May; Association 
sold 750 Mays at 10c, and 1,500 June 
heavy native cows at 10%c, early in 
the week. One lot of 6,000 St. Paul 
June light native cows sold early at 
llc, also 1,500 more Junes at 1le and 
2,500 Mays at 10%c; 7,000 more May- 
June sold at 1lc, and Association sold 
2,000 June-July early at 11c; finally, 
6,000 June-July light native cows moved 
at 11%c. One packer booked 5,000 light 
cows to tanning account, and another 
booked all River point light cows. One 
lot of 900 June branded cows sold early 
at 10%c, and Association sold 1,000 
June-July also at 10%4c; later, 14,500 
June-July branded cows and extreme 
light Texas steers sold at 1lc. 


Association sold 1,550 June bulls early 
at 8c for natives and 7e for brands; 
packers later declined bids this basis. 


Total federal inspected cattle slaugh- 
ter during June was 778,263 head, 
against 813,624 in May and 815,786 in 
June last year; calf slaughter in June 
was 448,452, compared with 509,007 in 
May and 475,242 in June 1938. 


LATER: Advance extended to native 
steers on sales of 5,000 June-July and 
2,000 Junes at 11%c. Sales 14,000 earlier 
salting light native cows at 11c for May, 
10%c for Apr. and 10c for prior to Apr.; 
2,500 more May-June at 1lc, Apr. 10%c; 
also 2,500 June light cows 11'éc. 


OUTSIDE SMALL PACKER 
HIDES.—Some lots of outside small 
packer all-weights of Apr.-May-June 
take-off, running 47-lb. avge., reported 
moving basis 9'4c, selected, for natives, 
f.o.b. points east of here, brands %ec 
less; lighter average lots moving at 
9%@10c, depending upon salting, and 
choice light stock of current take-off 
held higher. 


PACIFIC COAST.—Sales of 15,000 
June hides were reported in the Coast 
market early this week at 9c, flat, for 
steers and cows, f.o.b. shipping point, or 
¥%e over a small sale late last week of 
May hides; further reports indicated a 
total of 50,000 June hides sold. About 
18,000 June hides were also reported by 
Vernon packers at 9%c for steers and 
9%c for cows, flat, f.o.b. Los Angeles. 


FOREIGN WET SALTED HIDES. 
—The South American market was 
active and firmer, despite present win- 
ter quality of hides now offered there. 
One lot of 2,500 Argentine cows sold 
early at 60 pesos, equal to 9%e¢e, c.i-f. 
New York, steady with late last week. 
A pack of 6,000 Smithfield and 4,000 
LaPlata standard steers moved at 66 
pesos, or 10%¢c, about %c advance over 
late last week; later, 14,000 Anglo steers 
were reported at 66 pesos or 10%¢c. 
Market advanced another %¢c on sale 
of 5,000 LaBlanca steers at 67 pesos or 
10%c. 


COUNTRY HIDES.—tThere are not 


many country hides being offered and 
trading continues light. Demand rungs 
to light stock and offerings of all- 
weights are firmly held, so that dealers 
are unable to operate to advantage at 
the present spread in prices. Good all- 
weights are usually quoted 8%c, un- 
trimmed, selected, del’d Chgo., although 
some buyers report picking up scattered 
cars on a flat basis equal to 8%%¢, 
selected, while others ask 9c. Heavy 
steers and cows nominal at 7@7%e 
flat trimmed. A sale of buff weights 
was reported at 8%c, trimmed, although 
8% @9c is usually asked. Good demand 
for light stock and trimmed extremes 
quoted 10% @l1l1c on limited offerings; 
one sale at 10%c reported early. Bulls 
quoted 5% @5%ec. Glues listed 6% @7e, 
and all-weight branded hides 7%c flat, 
with offerings of both limited. 


CALFSKINS.—One packer this week 
sold 12,000 June northern heavy calf- 
skins, 9%/15 lb., at 19c, price estab- 
lished in trading late last week, as 
previously reported. River point heavies 
quotable 18@18'%c, with 18%c last 
paid, and fairly well sold up to end 
of June. Most of the June light calf, 
under 9% lb., sold earlier at 17%c. 

Chicago city 8/10 lb. calfskins are 
offered at 14%c, and bids of 14c were 
declined early mid-week; the 10/15 lb. 
are available at 17c. Outside cities, 8/15 
lb., quoted 15@15%ec nom.; straight 
countries 11@11%c. Chicago city light 
calf and deacons quoted $1.05@1.07%, 
top last paid. 


KIPSKINS.—Packers are well sold 
up on kipskins, having moved their June 
production previous week at 15%%c for 
northern natives and 14%%c for northern 
over-weights, southerns a half-cent less, 
and branded kips at 13c. 

Chicago city kipskins quoted 13%e 
last paid. Outside cities 13@13%c nom.; 
straight countries 10%@l11I1c flat asked. 

Packers sold their June production 
totalling about 9,000 regular slunks 
early this week at 80c, or 2%c under 
the price paid for Mays; hairless selling 
around 40c. 


HORSEHIDES. — Market appears 
fairly firm on horsehides but trading 
moderate. Good city renderers, with 
manes and tails, quoted $3.50@3.55, 
selected, f.o.b. nearby sections; ordinary 
trimmed renderers $3.30@3.40, del’d 
Chgo.; mixed city and country lots 
$2.90@3.15, Chgo. 


SHEEPSKIN S—Dry pelts well 
cleaned up and quoted 16@16%c per 
lb., del’d Chgo., last paid. Offerings of 
packer shearlings are light, in line with 
present production, and market appears 
firm on basis of 80c for No. 1’s, 50c¢ for 
No. 2’s and 30c for No. 3’s; one house 
reports moving a car this week at these 
prices, and another is asking 85c for 
No. 1’s. No sales were reported on July 
pickled skins in the local market and, 
while $5.00 per doz. is usually asked, 
some quote the market $4.75@5.00 nom.; 
offerings in general are light. Spring 
lamb pelts quoted $1.3214@1.37% per 
ewt. live basis for western lambs and 
$1.15@1.27% for southern; good de- 
mand, due to stronger wool market. 
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New York 


PACKER HIDES.—Packers fairly 
well sold up on June production of 
steers. It was indicated early that couple 
cars late June steers sold at steady 
prices, llc for native and butt brands 
and 10%c for Colorados. Market quot- 
able at present 4ec higher, in line with 
western market. 

CALFSKINS.—Market had an easier 
tone around mid-week. Collector’s 4-5’s 
quoted around $1.10 nom., and 5-7’s 
around $1.30; some quiet sales of 7-9’s 
were reported at $1.65@1.70, and 9-12’s 
quoted around $2.60 nom. Packer 4-5’s 
quoted around $1.20 nom., 5-7’s $1.50@ 
1.55; 7-9’s sold late last week at $1.95, 
and 9-12’s at $2.75. 


NEW YORK HIDE FUTURES 


Monday, July 10.—Close: Sept. 11.14; 
Dec. 11.42; Mar. 11.68@11.70; June 
11.93@11.99; 11 lots; 7 higher. 

Tuesday, July 11.—Close: Sept. 11.26 
@11.27; Dec. 11.55@11.56; Mar. 11.81 
@11.83; June 12.06 n; 169 lots; 12@13 
higher. 

Wednesday, July 12.—Close: Sept. 
11.30; Dec. 11.60; Mar. 11.86 n; June 
12.11 n; 168 lots; 4@5 higher. 

Thursday, July 13.—Close: Sept. 
11.43; Dec. 11.70@11.71; Mar. 11.96@ 
12.00; June 12.21 n; 196 lots; 10@13 
higher. 

Friday, July 14.—New: June 12.21 n; 
Sept. 11.40; Dec. 11.69@11.70; Mar. 
11.96; 112 lots. Closing unchanged to 3 
lower. 


CHICAGO HIDE FUTURES 


Monday, July 10.—Close: Sept. 11.05 
n; no sales; unchanged. 

Tuesday, July 11.—Close: Sept. 11.05 
n; no sales; unchanged. 

Wednesday, July 12.—Close: Sept. 
11.05 n; no sales; unchanged. 

Thursday, July 13.—Close: 
11.10 b; no sales; 5 higher. 

Friday, July 14.—Close: Sept. 11.10 
n; no sales; closing unchanged. 


Sept. 


GELATINE IMPORTS & EXPORTS 


Edible gelatine imported into the 
United States during May, 1939, totaled 
199,987 lbs. valued at $50,397. Of this 
amount 48,217 lbs. came from Belgium, 
68,929 lbs. from France and 75,222 lbs. 
from Netherlands. Gelatine exported 
totaled 46,533 Ibs., valued at $28,154. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to July 13, 1939: To 
the United Kingdom, 107,055 quarters; 
to the Continent, 53,570. A week ago 
to the United Kingdom, 107,466 quar- 
ters; to the Continent, 72,633. 
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FRIDAY'S CLOSINGS 


Provisions 


Lard was moderately active and 
firmer the latter part of the week on 
buying and covering, smaller hog ar- 
rivals, firmer hog prices and additional 
Washington intimations that lard ex- 
ports will be subsidized. 


Cottonseed Oil 


Cotton oil was moderately active and 
slightly steadier with lard on smaller 
liquidation, scattered buying and cover- 
ing with reports of prospective lard ex- 
port subsidy and reports that the gov- 
ernment will do something for cotton- 
seed, peanuts and soy beans. Small 
hedge selling appeared on rallies. South- 
east and Valley crude, 4%@5c Ib.; 
Texas, 4% @4%c lb. Texas seed is re- 
ported $16.00 a ton. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
Sept. 5.91; Oct. 5.96@5.99; Dec. 6.08@ 
6.11; Jan. (1940) 6.183@6.15; sales 123 
lots; closing steady. 


Tallow 
New York extra tallow, 4%c lb. 


Stearine 


Stearine was quoted at 5%4c lb. 


Friday's Lard Markets 


New York, July 14, 1939.—Prices are 
for export. Lard, prime western, 5.87@ 
6.00c; middle western, 5.87@5.97c; city, 
55% @5%c; refined continent, 6% @6%c; 
South American, 6%4@6%c; Brazil 
kegs, 6% @6'%c; shortening 8%c car- 
lots. 


\ 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended July 8, 1939, were 3,657,000 
Ibs.; previous week 4,716,000 Ibs.; same 
week last year 4,054,000 lbs.; from Jan. 
1 to date 129,539,000 lbs.; a year ago, 
119,397,000 lbs. 


Shipments of hides from Chicago for 
week ended July 8, 1939, were 3,238,000 
lbs.; previous week 4,708,000 Ibs.; same 
week last year 3,077,000 lbs.; from Jan. 
1 to date 121,867,000 lbs.; a year ago, 
113,253,000 lbs. 


HIDES AND SKINS EXPORTS 


Hides and skins exported from the 
United States during May, 1939, totaled 
2,953,914 lbs. of cattle hides; 115,939 
Ibs. of calfskins; 10,445 lbs. of kipskins 
and 117,180 sheep and goat skins. Bulk 
of the cattle hides and calf and kipskins 
went to Japan—to Canada most of the 
sheep and goatskins. 





CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended July 14, 1939, with com- 
parisons: 

PACKER HIDES. 


Week ended Prev. Cor. week, 
July 14. week. 1938. 

Hvy. nat. strs.. @11%ax @ll p11% 
Hvy. Tex. strs. @11% @ll 11% 
Hvy. butt brnd’d 

~ eas @11%ax @ll1 @11% 
Hvy. Col. strs.. @ll @10% @ll 
Ex-light Tex. 

eee @ll @10% @10% 
Brnd’d cows .. @ll @10% @10% 
Hvy. nat. cows.104%@11 @10% @llax 
Lt. nat. cows.. @11\% @ll @11% 
Nat. bulls ....8 @ 8% 8 @ 8% @ 8% 
Brnd’d bulls .. 7 @7% 7 @7% @ 7% 
Calfskins ..... 17%@19 17%@19 17 @18 
Bee, BOh 2. @15 @15% @15 
Kips, ov-wt. .. @l4 @14% @l4 
Kips, brnd’d .. @13 13 @l2 
Slunks, reg. ... @s0 @82 70 @80 


Slunks, hris. ..40 @45 40 @45 30 @35 
Light native, butt branded and Colorado steers 
le per lb. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS. 


Nat. all-wts. .. 9146@10% 9%@10 91%4@10 
Branded ...... 9 @ 9% 9 @ 9% 9 @ 9% 
Nat. bulls .... 6%@ 7 64%@ 7 ™% 
Brnd’d bulls .. 64@ 6% 64@ 6% 7 
Calfskins ..... 144%@17 15 @17% 13 @15n 
SE sdeupaases @13% @13% @12n 
Slunks, reg. .. @75n @Tn 60 70n 
Slunks, hrs. .. @35n @35n @25n 
COUNTRY HIDES. 
Hvy. steers ... 7 @7% 7 @7% =%TH@T™% 
Hvy. cows .... 7 @T™ 7 @7% 7T%@ ™%% 
ae 8%@ 9 @ 8% 8%@ 8% 
Extremes ..... 10% @11 10%@10% 9%@10 
ees 5%@ 5% 5%@ 5% @ 6 
Calfskins ..... 11 11% @11% @10% 
Kipskins ...... 10%@11 10%@11 9%@10 
Horsehides ....2.90@3.55 2.85@3.55 2.35@3.00 
SHEEPSKINS. 
Pkr. shearlgs..80 @85 @s0 55) 6@60 
Dry pelts ..... 16 @16% 15%@16 11%@12 


BRITISH PROVISION IMPORTS 


Liverpool Provision Trade Association 
reports June imports as follows: 


Bacon (including shoulders) cwt............ 25,175 

ME, QUE. ck. kick cestvessinivesenscessaeoe eee 

ee eter eed 882 

Approximate weekly consumption 
from Liverpool stocks is given below: 

Bacon, Hams, Lard, 

ewts. ewts. tons. 

ge Er ee 6,169 9,572 165 

PERG ME hs skates otwewe 5,582 9,234 187 

CN, SEE bh oixitudvalewaes 4,609 7,252 178 


BRITISH PROVISION MARKETS 


Liverpool, July 12, 1939.—General 
provision market steady but dull; poor 
demand for hams and fair demand for 
lard. 


Friday prices were: Hams, American 
cut, 90s; Canadian hams (A.C.), 104s; 
bellies, English, 58s; Wiltshires, 75s; 
Cumberlands, 69s; Canadian Wiltshires, 
87s; lard 32s. 


MEAT AND LARD EXPORTS 


Exports of lard and bacon through 
port of New York during week ended 
July 13, were 930,419 Ibs. lard and 124,- 
000 lbs. bacon. 


NEW TEST FOR SOY 
FLOUR IN SAUSAGE 


METHOD for determining soy 

bean protein in sausage has been 
developed in The Armour Laboratories 
by Dr. John H. Glynn, medical director. 
The method will be submitted to the 
Federal Meat Inspection service as soon 
as it has been proved adaptable to the 
ordinary technician. Details of the 
method will be presented by Dr. Glynn 
at the next meeting of the Association 
of Official Agricultural Chemists this 
fall. 

Dr. Glynn explains in a recent issue 
of “Science” that the test is performed 
as follows: “Rabbits are immunized 
against a 5 per cent NaCl extract of 
soy bean flour. For practical purposes 
it is unnecessary to use purified gly- 
cinin. Several courses of injections over 
three or four months are usually neces- 
sary to produce a serum of satisfactory 
potency. The serum is collected and 
standardized against known soy bean 
flour extract. Its optimal ratio is deter- 
mined as accurately as possible. This 
ratio is then a constant for that partic- 
ular serum. 

“Sausage containing soy bean flour 
is extracted with 5 per cent NaCl. This 
unknown extract is then titrated against 
the standard serum and its ratio deter- 
mined. By dividing the test ratio by the 
standard ratio the percentage of soy 
bean protein in sausage is given. 


“For example, a standardized serum 
had a ratio of 1 to 30 against pure soy 
bean flour extract. An extract of sau- 
sage gave a ratio of 1 to 3 with this 
serum. Therefore the sausage contained 
10 per cent of soy bean flour. 

“The accuracy of the method is lim- 
ited only by the care with which the test 
is performed; that is, the ability of the 
operator to distinguish the most rapidly 
precipitating tube in a rack of 10 or 12 
tubes. The specificity of the method is 
limited only by the phylogenetic rela- 
tionship of the protein mixture under 
test, a well-established immunological 
fact.” 


Government restrictions relating to 
the use of soy bean flour in sausage are 
based on the lack of a reliable test for 
the quantitative determination of soy 
bean protein in such meats. The nutri- 
tional value of the soy bean flour is not 
questioned, but up to the time of the 
development of Dr. Glynn’s test no 
strictly chemical method of assay had 
proved reliable. 


FLASHES ON SUPPLIERS 


LINK-BELT CO.—Frank S. O’Neil 
has been appointed general manager of 
the company’s plants in Indianapolis, 
Ind., where he has served as assistant 
general manager for the past seven 
years. Mr. O’Neil joined the Link-Belt 
organization 33 years ago at the Chicago 
plant. 


SALT FOR HOT WEATHER 


In years gone by, hot spells in the 
summer time have always brought 
numerous heat prostration cases among 
factory workers. The experience in the 
Chicago plant of Armour and Comp 
indicates, however, that the ill effects 
of heat and humidity have just about 
been conquered. Alongside every drink. 
ing fountain in the Armour plant there 
is a supply of salt tablets and employes 
are encouraged to take one or more 
tablets every time they take a drink. 
This tends to maintain a proper saline 
balance which in turn provides resist. 
ance to the effects of heat. 

Thus far this year there has not been 
a single heat prostration in the Armour 
plant. In former years, weather such 
as has prevailed during the past few 
days usually resulted in ten to fifteen 
prostrations a day. The widespread 
use of salt tablets is given credit. 


DOG FOOD IMPORTS 


Bulk of the canned dog food imported 
into the United States comes from Ar- 
gentina, according to the U. S. Depart- 
ment of Commerce. Imports into the 
United States during May totaled 291, 
132 lbs. compared with 186,637 Ibs. in 
April. During the first three months of 
1939, imports totaled 2,219,842 Ibs. All 
imports came from Argentina with the 
exception of 11,220 lbs. received during 
May from New Zealand. 





(THE MEAT MAN) 








INCREASE HOT WEATHER SALES 
WITH THESE PROVEN SPECIALS 


(tl More If You Ask For Them) 


] LIKE men with a “show 
me” attitude. And if you 
doubt Mapleine’s ability to 
improve the flavor and boost 
sales of your pork special- 
ties—test it at our expense! 
We'll send you the formulas 
and a try-out bottle of 
Mapleine. 


BAKED LOAF, VIRGINIA 
STYLE. Here’s a pork and 
veal loaf with a smoky fla- 
vor. Popular for summer 
meals. Mapleine brings out 
the flavor of the meat. I'll 
send my formula. 


BERLINER SAUSAGE. 
Mapleine brings out the 
rich, natural flavor of this 
sausage favorite. Ask for the 
formula. It’s free, of course. 


LIVER LOAF. Mapleine 
gives Liver Loaf new zest. 
Means more sales. Try it in 
your own formula or ask for 
tested directions. 


FREE. 14 profit-making tested- 
in-use formulas, plus free try- 
out bottle of Mapleine. Write 
now. Crescent Mfg. Co., 664 








= 


Dearborn St., Seattle, Wash. 


PLEIN 


Imitation Maple Flavo 
BRINGS OUT NATURAL FLAVOR OF ME. 











Solvay Nitrite of Soda is 
a U. S. P. grade product. 


SOLVAY SALES CORPORATION 


Alkalies and Chemical Products Manufactured by The Solvay Process Company 


40 RECTOR STREET NEW YORK, N. Y. 


BRANCH SALES OFFICES: 
Charlotte Chicago Cincinnati 
Indianapolis New Orleans 

ittsburgh St. i 


Cleveland 
New York 
Syracuse 


Boston 
Detroit 
Philadelphia 
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N THE manufacture of Foods, the choice 
of seasonings exerts a noticeable effect on 
quality, flavor and appearance. In seasoning, 
it is desirable to eliminate all foreign matter, 
grit, off-color, off-flavor, and to prevent the 


possibility of bacterial contamination. . . . 


.... STANGE’s C.O.S. SEASONINGS are as sterile 
as laboratory technic can make them. They 
are produced in a modern factory under 
methods of careful check and control. They 
are true extractions of natural, freshly ground 
spices and yield the utmost in natural flavor 
and uniform strength. All pulp, fibrous mat- 
ter and foreign substances usually associated 


with whole or ground spice are eliminated by 
Step No. 5 in the manufacture of STANGE’S C.O.S, SEASONINGS 


After evaporating the ‘solvent, mixing the spice extractives with a soluble, ne 
: ; carrier and grinding to a flour-like fineness, the C.O.S. SEASONINGS are package 
seasoning essentials. . . . for shipment in fibre drums that are water- and oil-resistant. 


our process which utilizes only the extracted 


.... These things make Stance’s C.O.S. SEASONINGs ideal 
for the Food Manufacturer who is particular‘about the purity 
and flavor-appeal of his products... . 


Stance’s C.O.S. SEASONINGS may be purchased individually 


or blended, and in any quantity desired. Sanitary packages 
protect C.O.S. Seasonincs from the time they are made 
until you are ready to use them. They save in first cost and 
they do improve flavor immeasurably. Your customers will 


like the flavor-appeal that C.O.S. SEASONINGs give. 


We purchase and carry in stock on our own premises, large supplies 
: ae of natural whole spices. These insure ample supplies which are 
Write for Free generous samples. No obligation. available only for manufacture into C.O.S. Szasonincs. Spice— 
A few simple instructions for use will be sent. and spice alone—is the basis of all Stance’s C.O.S. SEASONINGS. 
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WHOLESALE FRESH MEATS 


Carcass Beef 


Week ended 
July 12,1939. 
Prime native steers— 
4 00. - 600 


15% @16% 
Dakaudees ++ -15%4@16% 
15% @16 


Medium steers— 
600 . ee ee @15% 


Hind quarters, choice.... 
Fore quarters, choice 


Steer loins, prime 

Steer loins, No. 1 

Steer loins, No. $3 
Steer short loins, prime. .unquoted 
Steer short loins, No. 1.. 34 
Steer short loins, No. 2.. 

Steer loin ends (hips).... 

Steer loin ends, No. 2.... 

Cow loins 

Cow short loins 

Cow loin ends (hips). 

Steer ribs, prime... 

Steer ribs, No. 1. 

Steer ribs, No. 2.. 

Cow ribs, No. 2 


Steer rounds, prime 
Steer rounds, No. 1 
Steer rounds, No. 2 
Steer chucks, prime 
Steer chucks, No. 1 
Steer chucks, No. 2 
Cow rounds 

Cow chucks 

Steer plates 
Medium plates 
Briskets, No. 1 
Steer navel ends 
Cow navel ends 


k 
Strip loins, No. 1 bnls.... 
Strip loins, No. 2 
Sirloin butts, No. 
Sirloin butts, No. 2 
Beef tenderloins, 
Beef tenderloins, 
Rump butts .. 
Flank steaks ....... ences 
Shoulder clods 
Hanging tenderloins .... 
Insides, green, 6@8 Ibs. . 
Outsides, green, 5@6 Ths. 
Knuckles, green, 5@6 Ibs. 


Beef Products 


Brains (per Ib.).. 
Hearts 

Tongues 
Sweetbreads 
Ox-tail, per Ib... 
Fresh tripe, plain 
Fresh tripe, Cc 


Brains, each 
Sweetbreads 
Calf livers 


Choice lambs 
Medium lambs .. 
Choice saddles 


Medium fores 

Lamb fries, per Ib 
Lamb tongues, per Ib 
Lamb kidneys, per Ib 


Heavy sheep 


— 


Heavy fores 
Light fores .. 
Mutton legs 
Mutton loins 
Mutton stew 


~— 
ASW eBrnwoon~ 


. per Ib.... 
Sheep heads. each 


$58555559455 


a 
—w 
€ 


c 


Cor. week, 
1938. 


18% @19% 
18%@19% 
18% @19% 


17% @18% 
17% @18% 
174% @18% 


@ljz 
@l7 


18 
@l4 
@22 
@16 


Fresh Pork and Pork Products 


Pork loins, 8@10 Ibs. av.. 

Picnics 

Skinned shoulders 

Tenderloins 

Spare ribs 

Back fat 

Boston butts 

Boneless butts, cellar 
trim, 2@4 

Hocks 

Tails 

Neck bones . 

Slip bones ... 


8 SobBaak 


- iT. 
AAAwWO- ChloK + OD 


QSNHHH FS OHHHAHLASD goaoees 


DRY SALT MEATS 


Clear bellies, 14@16 lbs. 
Clear bellies, 

Rib bellies, 25 35 @30 Ibs 
Fat backs, @12 

Fat backs, aie Ibs 
Regular plates 

Jowl butts 


WHOLESALE SMOKED MEATS 


Fancy ate: hams, 14@16 lIbs., parchment 

veer eka. hams, 14@16 Ibs., parchment. 
paper 

Standard reg. hams, 14@16 Ibs., plain.. ae 


AURRS 
BRR RK 


= 


on 


20% @21 


Picnics, 4@8 Ibs., short shank, plain...15% 
Picnics, 4@8 Ibs., ne shank, plain...14% 
Fancy bacon, 6@8 Ibs., parchment paper.19 
Standard bacon, 6@s: ‘Tos. .» Plain 16 
No. f sets. smoked 
Insides, 8@12 IbB...........eeeeee ee BT 
Outsides, GEO WR. Kcccccccccccccccess 35 


Cooked hams, choice, skin on, fatted.... 
Cooked hams, choice, skinless, fatted.... 
Cooked picnics, skin on, fatted 
Cooked picnics, skinned, fatted 


BARRELED PORK AND BEEF 


Clear fat back pork: 
70- 80 pieces 
80-100 pieces . 

100- pod pieces .. 


Bean 

Brisket. * 

Clear plate pork. 25-35 pieces 
Plate beef 


Pork feet, 200-Ib. bbl 
Lamb tongue, short cut, 2 
Regular tripe, 200-Ib. bbl 
Honeycomb tripe, 200-Ib. 


bbl 
Pocket honeycomb tripe, 200-Ib. bbl......... 27.00 


SAUSAGE MATERIALS 
(Packed basis.) 


Regular pork trimmings 

Special lean pork trimmings 85% 
Extra lean pork trimmings 95% 

Pork cheek meat (trimmed).. 

Pork hearts 

Pork livers 

Native boneless bull meat (heavy) 
Shank meat 

WORSUEOD CHORD cc ccccccccccccerssccese 
Beef trimmings ° 
Beef cheeks (trimmed) ... 

Dressed canners, 350 Ibs. and up.. 
Dressed cutter cows, 400 Ibs. and up. 
Dr. bologna bulls, 600 Ibs. and up 
Pork tongues, canner trim, S. 


DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 


Pork sausage, in 1-lb. carton 

Country style sausage, fresh in link.... 
Country style sausage, fresh in bulk.... 
Country style sausage, smoked 
Frankfurters, in sheep casings......... 
a meng ag _ hog casin 

Bologna. in f bungs, choice 

Bologna in ao! middles, choice. . 

Liver sausage in beef rounds 

Liver sausage in hog bungs 

Smoked liver — in hog bungs 
Head cheese 

New En land juncheon ‘specialty 
Minced luncheon specialty, choice 
Tongue sausage 

Blood sausage ......... 

Souse 


Polish sausage 


DRY SAUSAGE 


Cervelat, choice, in hog bungs 
Thuringer cervelat 
Farmer 
ee 
C. salami, choice 
Milano. salami, choice in hog bungs.... 
B. C. salami, new condition 
Frisses, choice, in hog middles....... oe 
Genoa style salami, choice 
Pepperoni 
Mortadella, new condition 
Capicola 
Italian style hams 
Virginia hams 


Prime steam, cash, Bd. trade 

Prime steam, : 

Refined lard, tierces, f.o.b. Chgo 
Kettle rend., tierces, f.o.b. 

Leaf, kettle rend., tierces, f.o.b. Chicago 
Neutral, tierces, f.o.b. Chicago 
Shortening, tierces, c.a. 


PE 


©5AHHOEO 
OD SDANN 
22225 


OLEO OIL AND STEARINE 


Extra oleo oil (in tierces) 
Prime No. 2 oleo oil 
Prime oleo stearine 


TALLOWS AND GREASES 
(Loose, basis Chicago.) 


Edible tallow, 1% acid 

Prime packers tallow, 3-4% acid 
Special tallow 

No. 1 tallow, 

Choice white grease, 

A-White grease, 4% 

B-White grease, maximum 

Yellow grease, 16-20 f.f.a............... 
Ee Ok ee eee 


H5fHHHLHH® 
Cre a a. 74 
FEELERS 


# 


ANIMAL OILS 


Prime edible lard oil 
Prime burning oil 
Prime lard —— 
Extra W. S. il 
Extra lard ot 

Extra No. 1 lard oil 
Spec. No. 1 lard oil... 


Acidless tallow oil.. 
one 

Pure neatsfoot oil 
Prime neatsfoot oil 
Extra neatsfoot oil 
No. 1 neatsfoot oil 


VEGETABLE OILS 


Crude cottonseed oil, in tanks, f.o.b. 
Valley points, prompt 
White deodorized, in bbls., f.o.b. pero 


- 


Corn oil, in tanks, f.o.b. mills.......... 
Coconut oil, sellers’ tanks, f.o.b. coast.. 
Refined in bbls., f.0.b. Chicago 


202 Vt — G0 00 ot 
Pr aa ard 


OLEOMARGARINE 
F. 0. B. Chicago. 


White domestic vegetable 
White animal fat 

Water churned pastry 
Milk churned pastry 
White ‘“‘nut’’ type 


(Continued on page 38.) 


PURE VINEGARS 





FF 


Looks swell at the plant?! 


ae arn 


~--- but... 


how does it look at the 
eounter? 


to keep your package “looking swell” wherever it goes! 


Meat packers today are turning out some great ideas 
in mie aoe meats—ideas with so much sales appeal 
that it’s a crying shame to let an unattractive trans- 
parent wrap steal their effectiveness. 

Modern meats need a modern transparent wrap. 
They need Lumarith Protectoid—the clear, sparkling 
transparent material that never shrinks or wrinkles! 
Never absorbs moisture! Never becomes limp and 
soggy in contact with greasy surfaces! 

Lumarith Protectoid permits meats to breathe. It 
shows less fogging under refrigeration and changin 
temperatures. It protects against mold, germs, an 
infestation. It has a perfect printing surface. It meets 
the requirements of the B.A.I. 

Our packaging experts will be glad to demonstrate 
how Lumarith Prosectoid will keep your packaged 
meats “looking swell” all the time. Packaging Dwi- 
sion, Celluloid Corporation, 10 E. 40th Street, New 
York City. Establiched 1872. Sole Producer of Cellu- 
loid and Lumarith. (Trademarks Reg. U.S. Pat. Off.) 


If you are working on 
a Transparent or Plastic 


@Going to the New York 
W orld’s Fair? Don’t for- 
get that oneof the points 
of interestin New Yorkis 
the Celluloid 

at 10 East 40th Street. 


On.v.w.r. 





Chicago Markets 


(Continued from page 36.) 





CURING MATERIALS 


Nitrite of soda (Chgo. ho "hse stock): 
In 425-lb. bbis., delivered 

Saltpeter, less than ton ‘bee: 
Dbl. refined granulated 
Small crystals 
Medium crystals 
Large crystals 

Dbl. rfd. gran. nitrate of soda 

Salt, per oa, in minimum car of 80,000 Ibs. 
on ow, 5 . Chicago, pef ton: 


Rock 


— 
aw, 96 basis, f.o.b. New Orleans 
Second sugar, 90 basis 

Standard gran., f.o.b. refiners (2%).. 
Packers, curing su, . ba 

-0.b. Reserve, os 
Packers’ curing su ai, 

f.o.b. Reserve, 
Dextrose, in car lots, I. a (in cotton 


gs) 
In paper ‘bags...... SHESVeCedon:eeecess 


(F. 0. B. Chicago.) 
(Prices quoted to manufacturers of sausage.) 

Beef casings: 

Domestic rounds, 180 pack 

Domestic rounds, 140 pack 

Export rounds, wide 

Export rounds, medium 

Export rounds, narrow 

No. 1 weasands..... Ceccccececovese 

No. 2 a 

No. 1 bungs.. 

No. 2 bungs 

Middles, a 

Middles, select, wide, 2@2% in... 

Middles, select, extra wide, 2% in. 

and over .. 

Dried bladders: 


12-15 in. wide, 
10-12 in. 

8-10 in. 

6- 8 in. 


Hog casings: 


Large prime bungs 

Medium prime bungs..............+++ 
Small prime bungs 

Middles, per set 

Stomachs 


SPICES 


(Basts Chicago, original bbls., bags or bales.) 


Whole. Ground. 
Per Ib. Per Ib. 
Allspice, Prime .... 17 18 
Resifted ... 
Chili Pepper 
Chili Powder 


Mace, Fancy Banda 
East India 
I. & W. I. Biend...::: 
Mustard Flour, Fancy 


mF I, Extra Fancy, Spanish 
Paprika, Fancy, Hungarian 
Paprika, Spanish Ty: 

Pepina Sweet Red Pepper 
Pimtexo (220-Ib. bbls. cove 
Pepper, Cayenne .. coos 





Lampong .... 
Black Tellicherry 
White Java Muntok 
White Singapore ... 
White Packers 


SEEDS AND HERBS 


Ground. 


‘or 
Whole. Sausage. 
Carawa 12% 
Celery 20 
Cominos Seed . 
Coriander Morocco Bieached 
Coriander Morocco Natural No. 1.... 
Mustard Seed, Dutch Yellow 
AMOPIERBR occ ccccccccccccccceces 
Marjoram, French 


Oregano ee 
Sage, Dalmatian, Fancy.. 
Dalmatian No. 1 


LIVE CATTLE 
Steers, good, 1074-1145-Ib 
Steers, medium, 1330-1442- 
Cows, medium 
Cows, common 
Bulls, medium 


LIVE CALVES 


Vealers, good and choice 
Vealers, medium 
Vealers, cull and common 


Calves, good 
LIVE HOGS 


Hogs, good to choice, 173-200-Ib. 


Hog, 200-Ib, 
LIVE rgd 


Lambs, spring, good and choice. 
Lambs, common 


Sheep 
DRESSED BEEF 
City Dressed. 


Choice, native, heavy 
Choice, native, light 
Native, common to fair........-.seeee+ 


Western Dressed Beef. 
Native steers, 600@800 Ibs. 
Native choice yearlings, 440@600 Ibs.. ee “i 
Good to choice heifers..........++ee000-16 
Good to choice cows........ coccccccocceke 
Common to fair COWS.........eeeeeeeeee18 
Fresh bologna bulls. . 


BEEF CUTS 


occcccccccccccccceed 


. 2 chucks... 
No. 3 chucks. 

City dressed Delegues. 
Rolls, reg. 6 

Rolls, reg. 4 
Tenderloins, 4 
Tenderloins, 5 
Shoulder clods ... 


DRESSED SHEEP AND LAMBS 


Genuine spring lambs, good 21% @22% 
Genuine spring lambs, good to medium.20%@21% 
Genuine spring lambs, medium 1914 @20% 
Spring lambs, good 18 19 
Spring lambs, good to medium. 

Spring lambs, medium 

Sheep, g 

Sheep, medium 


DRESSED HOGS 


Hogs, good and bm gene (90-140 Ibs., 
head on: leaf fat in)............ . -$10.87@11.50 
Pigs, small lots (60. 110 Ibs.)...... 5 75@13.50 


FRESH PORK CUTS 


Pork loins, fresh, Western, 10@12 Ibs...19 
Shoulders, Western, 10@12 Ibs. av.......13 
Butts, regular, Western 

Hams, Western, fresh, "i6@is - av. 
Picnics, West., fresh, 8 Ibs. 

Pork trimmings, extra lean 

Pork trimmings, regular 50% —_ 


Spareribs 
COOKED HAMS 


Cooked hams, choice, skin on, fatted.... 
Cooked hams, choice, skinless, fatted.... 


SMOKED MEATS 


Regular hams, 8@10 Ibs. av........... ‘a 2" 
Regular hams, 10@12 Ibs. av........... 
Regular hams, 12@14 Ibs. av...... 
Skinned hams, 10@12 Ibs. av........... 
14 Ibs. 


Skinned hams, 12 b ceeversossseia 
Skinned hams, 16 . 
Skinned bams, 18@20 Ibs. 

Picnics, 4 3s oe BPrccccvccocceccecceccht 
Picnics, 6 av 16 
City pick ~y wtties 8@12 Ibs. av......18 
Bacon, boneless, 20 
Bacon, boneless, city 

Rollettes, 8@10 Ibs. av 

Beef tongue, light 

Beef tongue, heavy 


FANCY MEATS 


Fresh steer tongues, untrimmed.... 


Sweetbreads, beef 
Sweetbreads, veal .... 


Shop Fat 
Breast Fat 
Edible Suet 
Inedible Suet 


GREEN CALFSKINS 


5-9 944-12% 12%-14 14-18 18 wp 
Prime No. 1 veals...16 : 4 2.40 2.55 
Prime No. 2 veals...15 . , 2.25 
Buttermilk No. 1...13 ? 30 , 
Buttermilk No. 2...¥2 1.75 
Branded gruby ° 
Number 3 ........ - 8 


Round shins, heavy 
light 


Flat shins, heavy 
light 


Hoofs, white 
black and white striped 





PRODUCE MARKETS 


BUTTER. 
Chicago. 
Creamery (92 score) e2% 
Creamery (90-91 score). @22 
Creamery firsts (88-89). mt ths 
EGGS. 
Extra firsts .. 
Firsts, fresh . 
Standards .... 


DRESSED POULTRY. 


Chickens, 25-47, frozen... 
Chickens, 48/up, frozen.. 
Fowls, ——, freee ..ccce £ 
48-59, fresh 1 
and up, fresh 





BUTTER AT FIVE MARKETS 


Wholesale prices 92 score July 1 to July 7: 





2. 3. 4. 5. 6. 
Chicago ..23% Holiday Holiday 23% 23 
New York.23% ~ ee 23% 
Boston ..24% ” oF 
Phila. ...23%@ Ay 
24% 


San Fran.26 am = 


Wholesale Lge carlots—fresh centralized—00 
score at Chicag 
House .. 26 Holiday Holiday 22% 22% ta 
Track ...23 
Receipts of butter by cities (Ib.—Gross wait 
This Last —Since J wouter de® 
week. week. 1939. 
Chgo. 5,049,408 5,751,494 157,147,672 147,494, 958 
N.York 4,525,944 44, 665, 878 146,718,511 a, "924,734 
Boston 1,349,483 1,194,682 42,792,878 46,152,284 
Phila. 1/265,385 649,021 40,849,023 401460, 805 


Total 12,190,220 12,261,075 887,508,084 383,032,781 


Cold storage movement (Ibs.—net wt.): 
In Out On hand Same day 
July 6. July 6. July 7. Last year. 
861,673 61,293 42,817,456 88,739,178 
Gree ‘ses “tamior ‘tama 
13,680 14,535 S188088 | 8 8,464,419 


——aan 
1,416,955 519,171 83,158,912 63,066,443 


23y 





Chicago 





Total 
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HERE ARE SPICE 
RECOMMENDATIONS FOR USE 
IN YOUR LABEL RECIPES 


CANNED CHICKEN: Cream with 
Turmeric Powder to color sauce; serve as 


a curry; make into salad with Onion Salt 
MR PACKER and Mustard or curry mayonnaise (add 
A. ' 


enough of either spice for pleasant flavor). 


May we make CANNED CORNED BEEF: Make into cas- 


serole with canned tomatoes, Savory—or 


Chili Powder. Add Onion Salt and Celery 


a Helpful Seed. 


CANNED BEEF STEW: A few  ginger- 
snap crumbs or a pinch of powdered 
Ginger improves it. Dash of Cayenne good 
alternate flavor. Or try Rosemary, Celery 
Seed or Onion Salt. 


Suggestion ? 


CANNED LAMB STEW: Marjoram _re- 
quired. Paprika improves color and flavor. 
Use plenty of Black Pepper and Onion 
Salt. 


CANNED CORNED BEEF HASH: Pow- 
dered Savory, or Chili Powder mixed in 
with pulverized onion before frying. Serve 
with prepared Mustard. 


You are naturally interested in the subject of labels at this time 


because of the new regulations in Washington. Perhaps you are 





even making a few suggestions on your own. In any case we have 
a suggestion that will certainly be welcomed with open arms by 
your customers and undoubtedly will result in profitable repeat 
sales for you. 


On each of the labels that you print for your food products, 


place an interesting recipe for a new use. It need not be long, but SPICE 


it should be novel. Women are always on the alert for new ways of a 
serving foods, and particularly for seasoning them. A suggestion 
from you on your label showing how Lamb Stew, for instance, 
is improved by Marjoram and plenty of Black Pepper and Onion 


Salt would make your product a favorite with the housewife. ww y °s 


ame e@yi can 
SPICE TRADE 
We shall be pleased to be of assistance to you in suggesting REAR ESOLIE C 


Various spices to use in your recipes. A few are listed at the top 


& 


of this page but there are many more available. Just send your 
communication to the AMERICAN SPICE TRADE ASSOCIA- 
TION, 82 Wall Street, New York City. 


legesé 


Bad 
& 
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JUNE HILL OVER 1929- 
1933 EXCEPT IN HOGS 


ORE hogs but fewer cattle, calves 

and sheep were processed in fed- 
erally inspected packing plants during 
June this year than in June, 1938. June 
slaughter of cattle, hogs and calves was 
below the May level, while the number 
of sheep and lambs processed was 
larger. When compared with the June 
average of five years, 1934-1938, in- 
clusive, the number of cattle and calves 
slaughtered was less but that of hogs 
and sheep was greater. 

The five years, 1929-1933, inclusive, 
have been regarded as a more nearly 
normal period for livestock supplies 
than any five years since that time and 
the slaughter in June this year, com- 
pared with the June average of that 
period, was much greater for all classes 
of livestock except hogs. In comparison 
with the June average for 1929-33, 
current kill of cattle, calves and sheep 
is high and hog slaughter is approach- 
ing the average level. 

Following are the figures for June, 
1939, and the average for June in the 
five years, 1929-1933, and the five years, 
1934-1938: 


1929-1933, 1934-1938, 


June, S-yr. June 5-yr. June 

1939 avg. avg. 
re 778,263 669,213 801,718 
GHIPGD kccs veces 448,452 390,400 492,000 
errr fT 3,728,367 2,594,831 
BO ivctsceves 1,401,475 1,387,549 1,379,853 
Slaughter in June compared with 


May and with June a year ago was as 
follows: 
June, 


May. June, 


1939 1939 1938 
Cattle . 778,263 813,624 815,786 
ee 448,452 509,007 475,242 
Hogs ..........3,185,008 3,415,761 2,533,468 
Sheep ..........1,401,475 1,392,098 1,485,386 


Numbers of animals processed in fed- 
erally inspected plants during the first 








Mil- 
lion 





JUNE INSPECTED SLAUGHTER 


six months of 1939, compared with the 
like periods in each of the preceding 10 
years, were as follows: 


SIX MONTHS’ TOTALS. 


Cattle. 
1939 ..........4,457,154 
ee ee 4,691,943 
BEG ‘ansectcass 4,787,209 
ere 4,861,907 
WE nse Keewes 4,414,782 
, Sere. 4,779,285 
BOP dicdccecet 3,882,770 
SO ovéewcases 3,772,555 
BPOe nvéxareaed 3,905,895 
1930 ..........3,867,753 
SE cesnvsoces 3,911,042 


Hogs. Sheep. 
19,695,074 8,307 ,653 
17,224,547 8,863,533 
16,412,782 8,457,265 
16,260,634 8,015,242 
13,792,009 8,343,191 
23,255,855 7,475,231 
24,708,177 8,399,417 
24,255,075 9,104,567 
23,174,634 8,425,513 
23,419,695 7,821,651 
25,175,439 6,538,113 


Number of calves slaughtered in the 
first six months of 1939 totaled 2,693,000 
head. This compares with 2,801,000 in 
1938; 3,240,000 in 1937; 2,897,000 in 
1936, and 2,792,000 in 1935. The six 
month’s total for hogs was the highest 
since the first half of 1934. 


HOGS 


1929- 
1933 
avg. 





SLAUGHTER BY STATIONS 


Livestock slaughter under federal in- 


spection during June, by stations: 


Cattle. 
Baltimore . 7,128 
Chicago’ .. 108.914 
Denver ... 11,188 
Kansas City 47,666 
New York? 37,575 
Omaha.... 62,788 
St. Louis*. 41,614 
Sioux City. 32,945 


So. St. Paul* 53,288 





All other 

stations.. 375,157 
Total: 

June, °39. 778,263 
June, 39. 815,786 


12 months ended 
June, °39.9,541,238 

12 months ended 
June, °38.9,974,274 





1 Includes Elburn, 
. « 


and Newark, 


Yards and East St. Louis, Ill. 


and St. Paul, Minn. 








Sheep and 

Calves. Lambs. Hogs. 
1,802 3,870 49,145 
29,093 136,435 363,740 
1,824 24,304 20,984 
23,192 107,585 21,701 
67,705 255,148 163,633 
4,171 93,813 117,708 
41,596 96,726 241,592 
979 34,256 66,844 
41,578 16,186 138,956 
236,512 633,152 1,900,800 
448,452 1,401,475 3,185,098 
475,242 1,485,386 2,533,468 


5,383,505 17,504,256 38,656,587 
5,841,174 17,676,408 32,453,905 


Ill. 






















2 Includes Jersey City 
3 Includes National Stock 
* Includes Newport 









‘ 



































Detroit.Mich.  Cincinnati,0.  Dayton.0. 
Indianapolis, Ind. La Fayette, nd. 
Naskville, Tenn. Sioux City, la. 





TO LIVESTOCK 
BUYING EFFICIENCY 


KENNETT-MURRAY 


LIVESTOCK BUYING ORGANIZATION 


Montgomery, Ala 


Omaha, Neb. 
Louisville, Ky 
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Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 

















BEMIS BRO. BAG CO. - 
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ST. LOUIS - 


Sales-makers for 
sausage. Neat, beau- 
tifully printed, more 
economical to fill. 
Send for sample. 


BROOKLYN 
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Des } 
concent 
plants" 
of hogs 
market 
spite a 
light a1 
light w 
to 10¢ 1 
heavier 
closed | 

On T 
180-220 
$6.50@ 
and $6.’ 
ages of 
240-270 
$5.55@ 
330-366 
160-18¢ 
packin; 


$5.00@ 


Friday, < 
Saturday 
Monday, 

Tuesday, 
Wednesd 
Thursday 


Vancouv 


Toronto 
Montreal) 


Vancouy 


Wat 


The | 





Ste aaneetks 








(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Des Moines, Ia., July 13, 1939.—At 20 
concentration points and 10 packing 
plants in Iowa and Minnesota receipts 
of hogs were light this week but the 
market closed lower for the period, de- 
spite a rally on late days. Prices of 
light and medium weight butchers and 
light weight packing sows were steady 
to 10c lower for the four-day period but 
heavier butchers and most packing sows 
closed 10@20c off from last Saturday. 

On Thursday’s session, good to choice, 
180-220-lb. butchers sold generally from 
$6.50@6.90, mostly $6.55@6.70 at yards 
and $6.70@6.85 at packing plants. Aver- 
ages of 220-240-lb. brought $6.35@6.80; 
240-270-lb., $6.00@6.50; 270-300-lb., 
$5.55@6.00; 300-330-lb., $5.20@5.60; 
330-360-lb., $5.00@5.35; better grade, 
160-180-lb., $6.30@6.70. Good to choice 
packing sows, 350-lb. down, cashed from 
$5.00@5.50 freely, $5.10@5.40 at plants; 
good, 330-400-lb. packers, $4.55@5.15; 
400-500-lb., $3.90@4.55; big weights 
down to $3.80 and below. 

Receipts for the week ended July 13 






















were: 

This Last 

week. week. 
RE = Se ee 28,500 
GE Denceuscocsewee 26,500 q 
Sees, SHI WD... cvccccccvcce 31,500 28,000 
_ ee a } ee 16,700 Holiday 
Wednesday, July 12.......... 16,100 13,900 
Tharaday, July 1B......cccrece 14,100 26,200 









CANADIAN LIVESTOCK PRICES 























STEERS. 

Week Same 
ended week 
Top Prices July 6. 1938. 
ER niach:6 oie e-04:0.eten $ 7.00 $ 7.65 
EE cat cie dias «eee 7. 7.75 
PE, Cccpegsseeceee 6.75 7.50 
Ea 6.50 6.75 
CN iw aaeeveene ae 6.50 7.00 
Prince Albert .......... 6.50 5.00 
0 err ee 6.00 7.00 
I Ca o'4:6 6-00 wai we 6 7.00 
I Si tie: o0a-e balan . $ 8.50 $ 8.25 
ee 8. 20 7.50 
nianer cb (ye eben Asoo 6.00 
Reb wand Ceram a9)eca cece 6.00 
AEE ee eee 5.50 
5.00 

eeeeeseseeres Oe 








pa dnec eee be ease 9.65 $ 9.65 $11.85 





. 10.00 12.00 
ih i wNaomiiase. aan 9.15 9.00 11.50 
Mite 9660's thew get 65 8.60 11.35 



























i) 
40 
*Montreal and Winnipeg hogs sold on a “F. & W."’ 
basis. All others ‘‘off trucks.’’ 


Vancouver ............. 8.65 









GOOD LAMBS. 
reer $11.00 $12.00 
I ois 555% Sear coe 10.00 10.50 11.00 
I Fas Scrat aes Sialans 8.50 0 9.50 







Vancouver ....-........ 9.00 10.00 






Watch Wanted page for bargains. 











Slaughter Lambs and Sheep:' 


reported by the U. & Bureau of Agricultural Economics: 


Hogs (soft & oily not quoted). CHICAGO. NAT. STK. YDS. OMAHA. KANS. CITY. 


BARROWS AND GILTS: 
Good-choice: 


TED-BED TRG. 2. ccsccsvcvveces $ 6.00@ 6.65 $ 6.50@ 
5 


140-160 
160-180 





Medium: 

160-220 Ibs. 
SOWS: 

Good and choice: 
PEN, wvtuee><esweasts 5.50@ 
SE GEE. wodensoceenueees 5.30@ 
EE BS dev ewcnscneeesee 5.00@ 

Good: 
2 4.75@ 
J 4.40@ 
a See 4.15@ 


PORE shorbe Occeare 6.00@ 


PT ES hv accwihwewiecwans 4.00@ 
PIGS (Slaughter): 
Medium and good, 90-120 Ibs. 5.35@ 
Slaughter Cattle, Vealers and Calves: 
STEERS, choice: 


2. . aera 9.75@10,50 
a.) aaa 9.50@10.50 
1100-1300 Ibs. ....... Pic ccce 9.50@ 10.50 
1300-1500 Ibs. .......0...... 9.50@10. 


STEERS, good: 
750- 900 Ibs. 





900-1100 Ibs. . 9.00@ 

1100-1300 Ibs. 8.75@ 

1300-1500 Ibs. 8.75@ 
STEERS, medium: 

pl Se 8.00@ 

ee 8.00@ 
STEERS, common: 

See Ee OR: ocvcasasecdéece 6.50@ 8.00 
STEERS, HEIFERS AND MIXED: 

Choice, 500-750 Ibs. ........ 9.50@10.25 

Good, 500-750 Ibs. .......... 9.00@ 9.50 
HEIFERS: 

Choice, 750-900 Ibs. ........ 9.50@10.00 

Good, 750-900 Ibs. 






Medium, 500-900 Ibs. ‘ 
Common, 500-900 Ibs. ....... 


COWS, all weights: 


6.50@ 


ee ee ee 6.75@ 
 .-. ie abe we tree sivien-s 6.25@ 
Cutter and common......... 5.00@ 
Canner (low cutter) ........ 4.25@ 
BULLS (Ylgs. Excl.), all weights: 
Beek, GOO .ncccccccccceces 7.00@ 
ee a ee 7.00@ 
Sausage, medium .......... 6.50@ 


Sausage, cutter and common. 6.25@ 
VEALERS, all weights: 


Good and choice............ 9.00@10. 
Common and medium. --- 7.50@ 9. 
CEE. vs wee seeebewucnmeeens 6.50@ 





Good and choice............ 7.50@ 
Common and medium....... 6.50@ 
MEE so ueeceweareer rss eees 5.50@ 


SPRING LAMBS: 


Choice (closely sorted)......  .....++.+.+. 
*Good and choice.....-...... 9.00@ 
*Medium and good.... - RES 7.40@ 
NE wuucanenet «nahn eee 6.50@ 


YEARLING WETHERS (shorn): 


Good and choice.. 6.25@ 





PEE Gacwerbuedees >. chetaies 5.50@ 
EWES (shorn): 

Good and choice............ 2.50@ 5 

Common and medium....... 1.75@ 2.50 


NN 


a 


pret 





ton 
aun 


2 


b sees - 9.00@ 9.50 
8.00@ 9.00 


N2Veos 
wgton 
SSRa 


1323 


a 


Pmt 


PARA 
Esk 


to 
a 


wipe 
ASS 


was 6 
RSS SR 
5S 


io 


WI 
338 
J) 


BA 
S 


$ 6.10@ 6.60 
6.45@ 6.75 
6.65@ 6.80 
6.70@ 6.80 
6.65@ 6.80 
6.10@ 6.70 
5.70@ 6.25 
5.35@ 5.85 
5.25@ 5.40 
6.35@ 6.65 
5.15@ 5.35 
5.10@ 5.30 
4.90@ 5.15 
4.50@ 5.00 
4.30@ 4.75 
4.15@ 4.50 
3.75@ 4.75 


9.50@10.10 
9.25@10.00 
9.25@10.00 
9.25@10.00 


er) 
te 
a 
=) 
IDS 


RRAS 


~ 

a 

5 
tarsal 
RASS 


SAIN 
Sass 


ne 
8333 333 


Lab 





~ 
$ 
3, 
5S 
a4 
ton 


an 


3.00@ 3.60 
1.50@ 3.00 






Livestock prices at five leading Western markets, Thursday, July 13, 1939, as 





9.25@10.25 
9.25@ 10.25 
9.00@ 10.00 
9.00@10.00 


8.25@ 


tote 
cout 


@ 

Bd 

) 
oops 
ict 


~~ 
5 
0 
>| 
RS 


Fy 
reg 
z 


33 
RR 


Pe) 
te 
we 
i 

a 


Sees 


2282 
BBNS Sysn 


P-Iwo 
ANsNS Ad 


PIS 
SSS 
SAA 
PARA 


ANAH 
SavZ 
@589 
ADAM 
RSS 


oa 


py 
335 


abaked 
33s 


7.75@ 9.00 
6.00@ 7.75 
5.00@ 6.00 








ST. PAUL. 


AANA AAIANAS 
SRARRSSSRES 
ADAOHE SA 


ADS® 
RINBRSSSSE 


PEO PANANNS 


6.40@ 6.75 


5.50@ Only 
5.40@ 5.50 
5.15@ 5.50 


4.70@ 5.25 
4.30@ 4.75 
4.10@ 4.40 


4.00@ 5.15 


6.25@ 6.50 


9.25@10.00 
9.25@10.25 
9.00@ 10.00 
9.00@ 10.00 


8.50@ 9. 
8.50@ 9 
8.25@ 9. 
8.25@ 9. 


7.25@ 
7.50@ 


2 
ty 
é 
s 


edad 
ion 
aS 


dot 
ion 


wo 
aa 


xt 
) 


BRAS 


Bnew 

AZZ: 
~)) 

ADDS 


ass 9898 
ARAN 
was 


aaa 
6 
an 


ott 


WPAN 


3x8 


ARAN 
8585 


to 
a 
Sans 
RASR 


PAV 
33s 
®9A 
wipe 
g32 


33 
aS 
wns 
32 


4.00@ 5.0 


2. 
» 


50 
50@ 2.50 


1 Quotations based on animals of current seasonal market weights and wool growth. Shorn animals 
with less than 60 days wool growth quoted as shorn. 


* Quotations on slaughter lambs of good and choice and of medium and good grades, as combined, repre- 


sent lots averaging within the top half of the good and the top half of the medium grades, respectively. 
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CHICAGO PACKER PURCHASES 


Purchases of livestock at Chicago by 
the principal packers for the first four 
days this week were 23,634 cattle, 3,689 
calves, 29,233 hogs and 14,204 sheep. 


San Francisco .. 


Soins ol 






PACIFIC COAST LIVESTOCK 


Receipts for 5 days ended July 7: 
Cattle. 
255 1,008 
1) 9% 50 
‘1,850 190 





Calves. Hogs. Sheep. 
1,649 2,800 


875 3,000 


2,075 3,250 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, July 8, 
1939, as reported to The National Provisioner: 


Guess. 

Armour and Company, 2,579 hogs; Swift & Com- 
pany, 2,241 hogs; Wilson a Co., 3,841 hogs; West- 
ern Packing Co., Inc., 1,082 hogs; Agar Packing 
Co., 5,596 hogs; Shippers, 6,547 hogs; Others, 
16,318 hogs. 

Total: 29,555 cattle; 
9,749 sheep. 


3,108 calves; 38,104 hogs; 


KANSAS CITY. 
Cattle. Calves. 
Armour and Company 2,976 pa 
Cudahy Pkg. Co.... 1,198 1,156 
Swift & Company. -; bs 1,572 
Wilson & Co 1 1,216 


Hogs. Sheep. 


2,194 


Kornblum Pkg. Co. 
Others 


Total 


OMAHA. 
Cattle and 
Calves. 
Armour and Company....... 
Cudahy Pkg. Co... 
Swift & Company........... 2,835 
Wilson & Co 
Others 
Cattle and calves: Eagle Pkg. Co., 22; 
Omaha Pkg. Co.. 56: Geo. Hoffmann, : Lewis 
Pkg. Co., 713; Nebraska Beef Co., 611; Omaha 
Pkg. Co., 119: John Roth, 129: South Omaha Pkg. 
Co., 97; Lincoln Pkg. Co., 
Total: 13,012 cattle and calves; 
9,571 sheep. 


Greater 


222. 


23,395. hogs; 


EAST ST. LOUIS. 
Cattle. ae, 
Armour and Saw 5 2 a 
Swift & Company. 
Hunter Pkg. 
Heil Pkg. Co 
Krey Pkg. Co 
Laclede Pkg. 
Sieloff Pkg. Co 
SEED davcuvecves 3,148 
thers 2. 


Sheep. 
6,935 


Hogs. 
6,162 


4,912 35,759 

Not including 1,680 cattle, 3,299 calves, 19,541 
hogs, and 8,465 sheep bought direct. 

ST. JOSEPH. 

Cattle. Calves. 

Swift & Company... 1,376 312 
Armour and Company t 628 299 
Others 1,158 17 


Hogs. 
5,318 
4,287 
2,749 
628 12,354 
Not including 344 hogs bought direct. 


Sheep. 
7,977 
3,840 

999 


12,816 


SIOUX CITY. 
Cattle. Calves. 
Cudahy Pkg. Co 44 
Armour and nn aged i 930 45 
Swift & Company. . ,606 41 3,010 1,640 
Shippers 2. 24 4,562 636 
Others 11 30 3 


165 17,274 6,852 


Hogs. 


4,783 
4,889 


Sheep. 
2,807 
1,766 


OKLAHOMA CITY. 
Cattle. Calves. Hogs. 
Armour and Company 1,556 907 1,706 
Wilson & Co = 906 1,681 
39 821 
1,852 4,208 
and 548 hogs 


Sheep. 
1,332 
1,631 

2 


2.965 


Not including 86 cattle bought 


direct. 


FORT WORTH. 
Cattle. Calves. 
Armour and Company 2 $5 1,152 
Swift & Comnany.. 2°13 926 
Blue Bonnet Pkg. Co. 130 40 
City Packing Co 149 47 
Rosenthal Pkg. Co.. 38 4 


2,169 


Hogs. 
949 
464 


Sheep. 


MILWAUKEE. 
Cattle. Calves. 
Plankinton Pkg. Co. 1,159 1,795 
Armour and Co., Mil. 455 955 
Shippers 24 
882 
3,656 


UME, Kenstnesccus 2,468 


8T. PAUL. 

Cattle. 
Armour and Company 2, = 
Cudahy Pkg. C 749 
Rifkin Pkg. Co 555 
Swift & Company... 3,608 
United Pkg. Co 
Others 


1,800 
978 


INDIANAPOLIS. 
Cattle. Calves. Hogs. 
Kingan Co. 
Armour and Company 1, 060 
Hilgemeier Bros. . 
Stumpf Bros. 
Meier Pkg. Co 


‘Wabnitz and Deters. 


Stark & Wetzel 

Maass Hartman Co.. 
Shippers ........+... 2,609 
Others 


CINCINNATI. 
Cattle. Calves. 
S. W. Gall’s Sons 
E. Kahn's Sons Co.. 
Lohbrey Packing Co.. 
H. H. Meyer Pkg. Co. 
J. Schlachter’s Sons. 
J.&F. Schroth Pkg. Co. 
J. F. Stegner Co 
Shippers 
Others 
7,639 

Not including 556 eatilie, 9 calves, 2,786 hogs 

and 1,256 sheep bought direct. 


WICHITA. 


Cattle. Calves. Hogs. Sheep. 


Dunn-Ostertag 

Fred W. 

Sunflower Pkg. Co... 
Pioneer Cattle Co 
Keefe Pkg. 


Not including 736 hogs bought direct. 


DENVER. 
Cattle. Calves. 
689 


Hogs. 
Armour and Company 
Swift & Company... 
Cudahy Pkg. Co 1 
Others 1,081 


3,792 


269 
621 


RECAPITULATION.+ 
CATTLE. 

Week 
ended 
July 8. 

Chicago 

Kansas City 

Omaha* 

East St. Louis 

St. Joseph 

Sioux City 

Oklahoma City 


Milwaukee 
Indianapolis 
Cincinnati 
Ft. Worth 





Chicago 
Kansas City 
Omaha 


St. Joseph 
Sioux City 
eo City 


Milwaukee 
Indianapolis 
Cincinnati 
Ft. Worth 


BHA  cccccccceccciee. 216,505 





Chicago 
a City 


St. Joseph 
Sioux City 
Oklahoma City 
Wichita 
Denver 

St. Paul 
Milwaukee 
Indianapolis 
Cincinnati 

Ft. Worth 17,157 


144,269 





*Cattle and calves. 
+Not including directs. 


Ask THE NATIONAL PROVISIONER for 
“Air Conditioning” — An information 
service for the meat processor. 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods. 


tRECEIPTS. 
Cattle. Calves. Hogs. 


13,116 


Sheep. 


*Total this week 
Previous week 
Year ago 


Two years ago 47, 312 


. Hogs. 
2,033 


glee. of 


Total this week 
Previous week 
Year ago 
Two years ago 
*Including 736 cattle, 1,018 calves, 19,134 
and 13,104 sheep direct to packers from other 
points. 
+All receipts include directs. 


tJULY AND YEAR RECEIPTS. 


Receipts thus far this month and year to date 
with comparisons: 


saa 


ais 


——-Y 
1939. 
886,984 
171,546 

2,113,927 

1,431,979 


y—— 
1938. 
32,979 


—-Jul 
1939. 
Cattle 


GOED scccccnse 27/250 39. 668 
+All receipts include directs. 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs, 


$ 6.40 
6.65 


8 
g 


RB3SA33% 


Week ended July 8.. 
Previous week 


Atop g9 c909 


$10.00 $3.00 


SUPPLIES FOR CHICAGO PACKERS. 
Cattle. 
Week ended July 8...... 4} 
Previous week 
1938 


No. 

rec'd. 
*Week ended July 8... 61,400 
Previous wee 70, 


Av. 1934-1938 
*Receipts and average weight for week ending 
July 8, 1939, estimated. 


CHICAGO HOG SLAUGHTERS. 
Hog slaughter at Chicago under federal inspec- 
tion for week ending Friday, July 7 
Week ending July 7 
Previous week 
Year ago 
Two yrs. ago 


CHICAGO HOG PURCHASES. 
Supvlies of hogs purchased by Chicago nackers 
and shippers week ended Thursday, July 13: 
Week ended Prev. 
July 13. week. 
Packers’ purchases 33,081 
Shippers’ purchases 8,529 


51,220 41,560 


NEW YORK LIVESTOCK 


Receipts of salable livestock at Jersey 
City public market, week ended July 8: 


— Calves. Hogs.* Sheep. 
Salable receipts 504 6,948 
Total, with directs. . 19,345 40,928 
Previous week— 
Salable receipts ...1,646 1,228 
Total, with directs.4,386 11,783 
*Including hogs at 41st street. 


1,863 
6, 339 12,129 


680 5,789 
22,223 41,160 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended July 8, 1939. 


Cor. 
week. 


Chicagot 
Kansas City® 
Omaha 

Bast St. Louis 
St. Joseph 
Sioux City 
Wichita* 

Fort Worth* 
Philadelphia 
Indianapolis 
New York and Jersey City 
Oklahoma City* 
Cincinnati 
Denver 

St. Paul 
Milwaukee 


Chicago .. 
Kansas City 
Omaha 


Philadelphia 

TREAMRBONS «0c rcscccce 13,486 
New York and Jersey City 34,483 
Oklahoma City 75 
Cincinnati 

Denver 

St. Paul 

Milwaukee 


Chicagot 

Kansas City 

Omaha 

East St. 

St. Joseph 

Sioux City 

Wichita ... 

Fort Worth . 

Philadelphia 

Indianapolis ... 

New York and | 

Oklahoma City 

Cincinnati “~ 2 

Denver .. 5,873 

St. Paul 483 3,495 82 
Milwaukee 839 1,533 


189,356 232,915 


*Cattle and calves. 
+Not including directs. 


LIVESTOCK COST AND YIELD 


Average cost, yield and weight of 
livestock slaughtered under federal in- 
spection, May, 1939: 

May, A May, 
939 


1938. 
Average cost per 100 Ibs.: 


$ 7.36 
7.84 
8.04 
7.37 
Average yields, per cent: 


Cattle 
Calves 
Swine 


JUNE BUFFALO LIVESTOCK 


June receipts, shipments and slaugh- 
ters at Buffalo, N. Y., were: 


Cattle. Calves. Hogs. Sheep. 


Receipts 12,757 17,892 18,309 28,278 
Shipments 9,547 16,959 
Local slaughters ... 7,864 4,691 8,380 12,013 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Bureau of Agricultural Economics.) 


WESTERN DRESSED MEATS. 


STEERS, carcass Week ending July 8, 
Week previous ... 
Same week year ago 

COWS, carcass Week ending July 8, 
Week previous . 
Same week year ago 


BULLS, carcass Week ending July 8, 


Week previous .............. 


Same week year ago 
VEAL, carcass Week ending July 8, 

Week previous 

Same week year ago 
LAMB, carcass Week ending July 8, 

Week previous 

Same week year ago 
MUTTON, carcass Week ending July 8, 

Week previous 

Same week year ago 
PORK CUTS, Ibs. Week ending July 8, 

Week previous 


Same week year ago......... 


BEEF CUTS, lbs. Week ending July 8, 
Week previous 
Same week year ago 


NEW YORK. PHILA. BOSTON. 


2,235 2,839 
2,384 2,868 
2,079 2,178 

912 2,556 
1,152 2,415 
1,284 2,340 

823 20 


eevpecsecisees 841 11 


652 18 

848 

782 

862 

16,702 

17,591 

12,851 

166 

998 

839 
1,511,198 
839,363 


eee neccreeses 1,362,483 


351,186 
243,753 
449,225 


LOCAL SLAUGHTERS. 


CATTLE, head Week ending July 8, 1939 


Week previous .............. 


Same week year ago 
CALVES, head Week ending July 8. 1939 

Week previous 

Same week year ago 
HOGS, head Week ending July 8, 1939 

Week previous 

Same week year ago 
SHEEP, head Week 


Week BOOTED. 66666800 s0d00 


Same week year ago 


7,695 


Seececccece ‘ 9,247 2,057 


8,215 1,797 
15,049 2,650 
15,242 2,954 
15,422 2,350 
34,483 15,119 
37,949 15,041 
29,909 11,445 
52,580 4,485 
60,875 5,098 
67,617 4,519 


Country dressed product at New York totaled 2,161 veal, no hogs and 62 lambs. Previous week 2,148 
veal, 5 hogs and 109 lambs in addition to that shown above. 





RECEIPTS AT CHIEF CENTERS 
Receipts for week ended July 8: 
At 20 markets: Cattle. Hogs. Sheep. 
273,000 207, 
308,000 244,¢ 


250,000 261,¢ 
204,000 + 
236,¢ 





5 
At 11 markets: 


Week ended July 8 
Previous week 
8 


At 7 markets: 


Week ended July 
Previous week .. 
938 


BEEF IMPORTS EXCEED 1938 


Imports of cattle and beef into the 
United States during the first five 
months of 1939 totaled 213,765,000 Ibs. 
on a dressed weight basis. This was 
10.2 per cent of the beef and veal pro- 
duced in federally inspected plants in 
this country during the period. In the 
first five months of 1938, imports to- 
taled 136,223,000 Ibs., which was 6.3 per 
cent of the beef and veal produced in 
federally inspected plants. 


The largest single item of imports 
during the 1939 period was cattle on a 


dressed weight basis, while canned beef 
constituted the largest single item in 
1938. Quantities imported so far this 
year compared with a year ago have 
been as follows: 
5 mos. 1939 5 mos. 1988 
Ibs. Ibs. 
Cattle, dressed 
weight basis 
Canned beef 
Other beef 


129,362, 57,975,000 
77,129,000 
1,610,000 1,119,000 


213,765,000 136,223,000 


Pork imported into the United States 
during the same period constituted only 
1.05 per cent of the pork meat produced 
in federally inspected plants in the same 
period. A year ago imports were the 
equivalent of 1.20 per cent of federally 
inspected pork produced in the period. 





U. S. INSPECTED HOG KILL 


At eight points for the week ended 
July 7: 

Week Cor. 

ended Prev. week. 

July 7. week. 1938. 

Chicago 64,985 54,570 

Kansas City ...... «+eeee 17,190 20,531 16,208 

St. Louis & Bast St. Louis 41,537 44,976 34,651 

N. Y., Newark & J. C.... 38,486 38,184 29,975 

25,274 14,096 

ee - 16,408 14,985 8,652 

St. Joseph 8,160 7,964 

St. Paul 3, $2,952 28,746 


Po re erry ere re 216,320 250,047 194,862 





Pian Xmas Sales Early 


(Continued from page 9.) 


brand is in competition with every other 
on display. 

But suppose one of the packers had 
the foresight to use store and counter 
ecards showing his Christmas packaged 
product in large size, and bearing a 
statement on the high quality of the 
product and its general desirability. 
Such a card might catch the eye of the 
housewife before she approached the 
showcase and might influence her to 
purchase the advertised brand. By the 
simple expedient of a store sign, the 
packer is able to offset competition to a 
considerable degree, or at least to get 
more favorable consideration for his 
brand than it might have received had 
dependence been placed solely on the 
wrapper. 

Following through, however, involves 
consideration of factors other than 
point-of-sale advertising. Dealer helps, 
newspaper and radio advertising, arous- 
ing salesmen’s interest and enthusiasm 
and all other sales and merchandising 
angles must be considered for their 
value in influencing Christmas meat 
sales. Finally, a plan of action or cam- 
paign must be set up which includes all 
aids which can be used logically, con- 
veniently and satisfactorily to influence 
people to choose the packer’s brand for 
gift giving and home use. 


Planning Required 


Obviously, such a set-up cannot be 
planned and placed in execution in a few 
days preceding the holiday season. 
Time is required to investigate new 
ideas, decide on a course of action and 
coordinate all activities into a smooth- 
working, effective program. Not many 
packers with whom we are in contact 
followed any logical plan of Christmas 
meat merchandising last year. However, 
some of them now recognize the need 
for more intelligent planning. 


We expect stiffer Christmas competi- 
tion this year than we were up against 
in 1938, and we are making our plans 
accordingly. There will be more packers 
doing a better merchandising job in 1940 
than there will be in 1939. 


In other words, growing competition 
for Christmas business will require the 
abandonment of haphazard and careless 
methods and force the packer who wants 
his share of holiday volume to go after 
it in a businesslike and effective manner. 


ARMOUR'S NEW MEAT PRODUCT 


Catering to the ever-growing desire 
of the housewife for ready-to-eat meats, 
Armour and Company has perfected a 
new product called “Treet,” which is 
now being introduced to dealers and 
consumers. It is packed in tins and 
can be served hot or cold. Its taste re- 
sembles that of a well-cooked ham. 

“Treet has the special merit of not 
requiring refrigeration. It can be kept 
in its hermetically sealed tin under any 


WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of Agri- 
cultural Economics at Chicago and Eastern markets on July 13, 1939. 


Fresh Beef: 
STEERS, Choice’: 


$16.00@17.00 
16.00@17.00 
. 15.50@16.50 
15.50@16.50 


STEERS, Good’: 


400-500 Ibs. 
500-600 Ibs. . 


STEERS, Medium’: 


CHICAGO. 


15.00@ 16.00 
eis 15.00@ 16.00 
600-700 Ibs. ree ‘i 14.50@15.5 

700-800 Ibs. ........ oe .. 14.50@15.50 


BOSTON. NEW YORK. 


$16.50@17.50 
16.50@17.50 
16.00@ 17.00 
16.00@17.00 


$15.50@ 16.50 
15.50@ 16.5 


15.50@ 16.50 
15.50@ 16.50 
15.50@16.50 
15.50@16.50 


400-600 Ibs. ........ 14.50@ 15.00 14.50@15.50 


600-700 Ibs. ...... 
STEERS, Common (Plain)' 


3.50@ 14.50 


: 
COWS (all weights) : 
J 
Medium 
Common (plain) 


Fresh Veal and Calf: 
VEAL (all weights)?: 


GROMER sccicccces.. 
Good 
Common (plain) 


CALF (all weights)? *: 


um 

Common (plain) 

Fresh Lamb and Mutton: 
SPRING LAMB 
LAMB, Choice: 


19. 


18.50@ 19.50 


7.50@ 19.00 
17.50@19.00 
50@18.50 


LAMB, Medium: 
All weights 


LAMB, Common (plain): 
All weights 


YEARLING (all weights) : 


16.00@ 18.00 
14.00@16.00 
12.50@14.00 


Geaunen (ple in) 


MUTTON (ewe) 70 Ibs. down: 
Good 9.00@ 
Medium : 

Common (pla 


Fresh Pork Cuts: 
LOINS: 
8-10 
10-12 
12-15 
16-22 


SHOULDERS, Skinned, N. Y. Style: 


12.00@12.50 


PICNICS: 


11.50@ 12.00 


BUTTS, Boston Style: 


14.00@15.00 


SPARE RIBS: 
Half sheets 


TRIMMINGS: 
Regular 


14.00@ 14.50 


-50@ 12.00 


15.00@ 16.00 
14.00@ 15.00 
13.00@ 14.00 
12.00@ 13.00 


2 30@13.30 
bey-+ try oO 


19. > 
20.00 


-WO@1T.50 


13.50@15.50 


10.00 
8.00@ 9.00 
7.00@ 8.00 


- 18.00@19.00 
17.50@18.50 
15.00@16.00 

- 10.50@11.50 


9.00@ 10.00 


6.00@ 6.50 


14.50@15.50 


14.00@ 14.50 


13.50@ 14.00 13.50@ 14.00 
13.00@13.50 13.00@ 13.50 
12.50@ 13.00 12.50@ 13.00 


6.50@ 17.50 
.0@ 16.50 
.50@ 14.50 

2.50@ 13.50 


16.00@ 17.00 


12.50@13.50 


14.00@15.00 
13.00@14.00 
12.50@ 13.00 


20.00@ 21.00 
20.00@21.00 
19.50@20.50 


19.00@ 20.00 
19.00@20.00 
19.00@ 20.00 


19.00@ 20.00 
19.00@ 20.00 
18.50@19.50 


17.00@1 


9.00 
9.00 
9.00 


17.00@1 


15.00@18.50 15.00@17.00 


14.00@ 16.00 12.00@15.00 14.00@ 17.00 


15.00@16.00 
14.00@ 15.00 
13.00@ 14.00 


14.00@15.00 
13.00@ 14.00 
11.50@13.00 


10.00@ 11.00 
9.00@ 10.00 
8.00@ 9.00 


10.00@11.00 
8.00@ 10.00 
7.00@ 8.00 


20.00@ 21.00 
19.00@20.50 
17.00@18.00 
12.50@14.00 


18.50@20.00 
18.50@19.50 
16.50@ 17.50 
11.50@13.50 


20.00@22.00 
19.00@21.00 
17.00@ 19.00 
12.00@ 14.50 


13.00@ 14.00 


16.00@ 17.00 


1 Includes heifer 300-450 Ibs. and steer down to 300 Ibs. at Chicago. * “Skin on’ at New York and 


Chicago. 


* Includes sides at Boston and Philadelphia. 





temperature conditions and is instantly 
ready for use,” its producers state. At 
the present time the product is being 
introduced in selected areas only, but 
later Treet will be given general dis- 
tribution. 


In presenting Treet to the public in 


five test cities last week, Armour and 
Company widely varied the type of ad- 
vertising used in each city. Prize con- 
tests, with cash awards for the best 
short statement on “TI like Treet because 
—” were announced in Ft. Wayne, Ind., 
and Hartford, Conn. 











How. te 
vacker ProriTs| PCL 
Products 














Pace AGED lard has the appearance of select, 
uniform quality. Housewives appreciate the extra 
protection, the convenience, and sanitation features 
of sturdy, paraffined cartons. 


Packaged meats such as bacon, ham, pork links and 
others have become extremely popular, too. Trans- 
parent window cartons and display containers catch 
the customer’s eye—hold attention and create an 
urge to buy. 


Are you keeping abreast with this well-established C 
: ae : ontinental is well experienced in ful- 


trend in selling? Are you using packages wherever 
possible? Are your packages doing a capable sell- filling unusual demands in packaging a 


as 
ing job? wide variety of products. For that reason 


For sound advice on packaging matters consult packers turn to Continental with their spe- 
Sutherland, long the leading producer of paperboard 


containers for packing house requirements. eee eee lems. 

They find that with our knowledge of 
their requirements, together with the many 
shapes and sizes of containers available 
to choose from, their problems are quickly 
solved. 

May we help you, too? A representa- 


tive will be glad to call. 


CONTINENTAL 


SUTHERLAND juny CAN COMPANY 

















NATURE AND 
\ HUMAN SKILL 


combine to give 
Superb Quality 
in these imported 
canned Hams. 


Try a Case Today 


AMPOL, 


| 380 Second Ave., New York, N. Y. 








Philadelphia Scrapple a Specialty 
FELIN'S 


ey ohn J. Felin&Co., inc. 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 407-09 West 13th St. 


HAMS - BACON - LARD - DELICATESSEN 





HONEY BRAND 


Hams - Bacon 


Dried Beef 


HYGRADE’S 


Original West 
Virginia Cured Ham 


erence CONSULT US BEFORE 
YOU BUY OR 
HYGRADE’S SELL 


Frankfurters in 


; 4 
Natural Casings 


Domestic and Foreign 


HYGRADE’S Connections 


Beef - Veal Invited! 
Lamb - Pork 


HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y. 





HUNTER PACKING COMPANY 
East St. Louis, Illinois 
STRAIGHT AND MIXED CARS OF BEEF AND PROVISIONS 


Representatives: 
NEW YORK 
William G. Joyce 
OFFICE tan ton, Mass. 
410 W. 14th Street I e 
~ F. C. Rogers, Inc. 











Philadelphia, Pa. ik 








THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 
Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
NEW YORK PHILADELPHIA WASHINGTON BOSTON 
H. L. Woodruff Earl McAdams Clayton P.Lee P.G. Gray Co. 
437 W.13thSt. 38 N. Delaware Av. 1108 F.St.S.W. 148 State St. 

















HORMEL!) 


Main Office and Packing Plant 
Austin, Minnesota 




















* ESSKA * 


QUALITY 


BEEF e BACON e SAUSAGE e LAMB 
VEALe SHORTENING e PORKe HAM 
e VEGETABLE OlLe 
THE WM. SCHLUDERBERG - T. J. KURDLE CO.—= 


MAIN OFFICE - PLANT and REFINERY 
3800-4000 E. BALTIMORE ST. 


WASHINGTON,D.C. BALTIMORE, MD. RICHMOND VA. 


458-11th ST., S. W. TH 17th ST. 


& 
NEW YORK, N.Y. PHILADELPHIA, PA. ROANOKE, VA. 
408 WEST 14th STREET 713CALLOWHILLST. 317 E. Campbell Ave. 
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JOBBERS! HERE'S THE 
PROFIT LINE FOR °39 


Jacob E. Decker & Sons 
offer 


The Original Decker Canned Ham 
Genuine Hickory Smoked 
and 
Decker Melosweet ‘Import Style’ 
Canned Ham 


Also a Full Line of Vacuum Cooked 
Canned Provisions Including: 
SPICED LUNCHEON MEAT 

SPICED HAM 
PORK LOIN ROLL 


BONELESS PRESSED HAM Air Conditioning 


JELLIED PORK TONGUE 2 
COLD PRESSED LOAF (Chicken Loaf) 
COLD PRESSED LOAF (Chichen Loot] Your Sausage Room: 


(Import Style) 








There is a wealth of vital information on 

For exclusive representation in sales territories this important subject in THE NATIONAL 
for Jobbers, Distributors, and Brokers, write PROVISIONER’S new book. 

Jacob E. Decker & Sons 

Mason City, Iowa SAUSAGE and 


MEAT SPECIALTIES 


Up until a few years ago refrigeration in the 

sausage plant was considered only in terms 

MEAT FOOD of temperature. Today, proper air move- 
PRODUCTS Sinica ment and correct percentage of relative 

Solicit : a Ship. oe , humidity are known to be almost equally 
olici ipments important. 


















































Genuine Tenderized Ham That’s why “‘Sausage and Meat Specialties” 

“ L devotes an entire chapter to the impor- 

Gem ~~ . deri ae dH Rollettes tant subjects of Refrigeration and: Air 

ee eee — Conditioning. Ideal conditions for plant 

departments are dealt with unit by unit, 

Gp. indispensable information for the Sausage 

THE Tobin PACKING co., INC. Manufacturer whether he contemplates 

complete rehabilitation or greater efficiency 
under present conditions. 


De Luxe Bacon Sausage Products 

















In nineteen other chapters this volume, the 
first of its kind, highlights Sausage Trouble- 
Shooting, Plant Layout, Plant Operations 
and Dry Sausage—and deals exhaustively 
with the best of modern sausage practice, 


Jro m lite L a nd O'G O rn tested formulas for sausage and specialty 


‘products of all kinds. 
ama mR RRR REM AMA ddd 
ORDER hg age oy Lae 
It will be the most productive 
BLACK HAWK HAMS AND BACON went ab scar Gee 
PORK - BEEF - VEAL - LAMB $5.00 Postpaid 


Straight and Mixed Gars of Packing House Products THE NATIONAL PROVISIONER 
THE RATH PACKING CO. WATERLOO, IOWA 37 W. Van Buren St. Chicago, Ill. 
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Position Wanted 


Men Wanted 


Equipment for Sale 








Working Boiled Ham Foreman 


Steady position wanted with southern firm 
by first-class boiled ham foreman. Twenty- 
five years’ practical experience on boiled 
hams. Also experienced in smoked meat, cur- 
ing and sausagemaking. Can handle men and 
build up your business. Guarantee results. 
Sober, reliable, 40 years of age. W-637, THE 
NATIONAL PROVISIONER, 407 S. Dearborn 
St,, Chicago, Ill. 


| Asst. Working Sausage Foreman 


Assistant working sausage foreman wanted 
by a reputable sausage manufacturer in large 
eastern city. Excellent opportunity. 
future. State experience, giving names and 
addresses of references where you have work- 
ed, also age. Replies strictly 
W-634, THE NATIONAL PROVISIONER, 300 
Madison Ave., New York City. 





Manager-Superintendent 

Medium or small plant. Have creditable 
record as plant manager. Qualified to take 
complete charge, assist owner or manager, or 
take charge of any department. Ability and 
references unquestionable. Association with 
reliable concern where good work will count 
more important than higher remuneration. 
W-638, THE NATIONAL PROVISIONER, 300 
Madison Ave., New York City. 





Packers’ Representative 


wants to make connection with western or 
mid-western packer, for Chicago distribution 
of full line of meats, Wide acquaintance among 
trade. Best of references. W-627, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, Il. 





Sales and Credit Manager 


with 10 years’ packinghouse experience, pro- 
moting sales and establishing credit system. 
desires connection with packer needing sales 
improvement. Now employed in aforementioned 
capacity. Excellent educational background 
and thorough knowledge of packinghouse op- 
erations. W-628, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, Il. 





Sausagemaker 


Position wanted by first-class bologna 
and sausagemaker. Can produce full 
line and handle help. Excellent refer- 
ence. Prefer East or South. W-630, 
THE NATIONAL PROVISIONER, 300 
Madison Ave., New York City. 





Executive Salesman 


Familiar with consumer problems and mer- 
chandising methods necessary to market 
canned meats efficiently. Aggressive, A-1 per- 
sonality and sales ability. Age 32, college edu- 
cation. W-632, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago, Il. 


Working Sausage Foreman 


Wanted, working sausage foreman with 
educational background, able to manufacture 
full line of sausage, loaves and specialties. 
Must be able to handle help, figure costs and 
furnish references. In reply, state age, experi- 
ence and salary expected. W-635, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn 
| St., Chicago, IL. 





| 


Good | 


confidential. | 


Bookkeeping Machine 


For sale, electrically operated Burroughs 
bookkeeping machine with proof tape attach- 
ment. Good working order. Cost new, $1795, 
Will ship on approval for % price. Terms, 
$50 per month. Apply M. P. Brown, P. 0. 
Box 1225, Wilmington, Del. 








The Bunn Tying Machine 


is used very generally by packers for 
tying sausage boxes, bacon squares, 
picnics, butts, etc. Ties 20-30 packages 
per minute. Saves twine. Write for our 
10-day free trial offer. B. H. Bunn Co,, 


| 7609 Vincennes Ave., Chicago, IIl. 








| Business Opportunities 








Sausage Plant 


Wanted to rent, with option to buy, sau- 
sage plant equipped for operation. Must be 
located in Chicago and have cooler room. Will 
| consider going in with other party. W-633, 
THE NATIONAL PROVISIONER, 407 5S. 
Dearborn St., Chicago, Il. 


Hides and Calfskins 


Wanted, hide and calfskin business, 
(especially calfskins), possibly with 
rendering collector’s activities. East or 
middlewest preferred. W-636, THE 
NATIONAL PROVISIONER, 300 Madi- 
son Ave., New York City. 











Equipment Wanted 








Ham Boilers 


Wanted, 50 used Adelmann ham boil- 
ers. Size 1 B, length 10% in., width 
7% in., depth 4% in. W-626, THE NA- 
TIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago, IIl. 








Guaranteed Good Rebuilt Equip. 


2—500-ton Hydraulic Curb Presses; 2— 
Meat Mixers; Sausage Stuffers; Silent Cutters; 
Grinders; 1—Allbright-Nell 2%’x5’ Jacketed 
Cooker; 3—Anderson No. 1 Oil Expellers with 
15 H.P. AC motors; Bone Crushers; Dopp 
Scrapple Kettles; 2—4’x9’ Mechanical Mfg. 
Co. Lard Rolls; 2—Jay-Bee Hammer Mills, No. 
2, No. 3 for Cracklings; 1—No. 1 CV M.&M. 
Hog; 3—Bartlett & Snow Jacketed Rendering 
Kettles, 6’ and 10’ dia.; Meat choppers. 

Send for Consolidated News listing hundreds 
of other values in: Cutters; Melters; Render- 
ing Tanks; Kettles; Grinders; Cookers; Hy- 
draulic Presses; Pumps; etc. We buy and sell 
from a single item to a complete Plant. 


CONSOLIDATED PRODUCTS CO., INC. 
14-19 Park Row, New York City 











SELL 
Surplus Equipment 


The classified columns of THE 
NATIONAL PROVISIONER offer a 
quick, resultful method of selling 
equipment you no longer need at 
negligible cost. Turn space-wast- 
ing old equipment into cash. List 
the items you wish to dispose of 
and send them in. THE NATIONAL 
PROVISIONER classified columns 
will find a buyer for them. 


























FOR SALE °® LEASE 


Completely equipped plant for manufacture 
of Sausage, Bolognas, Curing and Smoking, 
Boiling Hams and Cooking Meats. Econom- 
ical to operate . . . Excellent trucking and 
loading facilities ... daily production, 8,000- | - 
10,000 Ibs....U. S. Inspection. Desirable 
location, East Side, New York City. Address 
inquiries to F. J. Wagner, 185 Madison Ave., 


New York City. 








Wi 








U 
l WILMINGTON 


ington Provision Company 


TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 


Lambs and Calves 


|. S. GOVERNMENT INSPECTION 


DELAWARE 














a 





“ii Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 
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EARLY & MOOR 


Sausage Casing Specialists 
MANUFACTURERS + + = + © + © © EXPORTERS + + + + + + + + IMPORTERS 


BOSTON, MASS. 


“The Skins You Love to Stuff’ 


4; 





cA Selected 
Sausage Casings 


MAY CASING COMPANY 


619 West 24th Place, Chicago, Ill. 








To Sell Your Hog Casings 
in Great Britain 
communicate with 


STOKES é& DALTON, LTD. 
Leeds 9 ENGLAND 


THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.A. 






























| GEO. H. JACKLE © 
Broker 


Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 


405 Lexington Ave. New York City 


























socially, commercially, politi- 
cally, is the Bellevue. Here 
vital things happen, outstand- 
ing events are held—and 
important people stay. Rea- 
sonable rates. 


Be Sure to Include 
Historic Philadelphia 
in Your Itinerary 


Air-Conditioned Restaurants 


." {.—— 
STRATFORD 


IN PHILADELPHIA 











ALEM 
sre PUMP 


Fy The best of all Brine 
be. wT and Pickle Pumps 
For pumping and curing all cuts of meat, sweet pickled or smoked, 
there is no beating this accurate, effective and reliable SURE CURE 
PUMP. Entire unit meets most rigid Pure Food Laws and is designed 
to help the large and small packer cure his meat quickly and simply 
- +. and result in the most delicious flavor obtainable anywhere. 


SALEM TOOL CO. 


SALEM 33 OHIO 





Send for complete details and 
directions for curing 
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f GRINDER PLATES 


> C-D AND KNIVES 


C. D. Reversible Plates, O. K. Knives with changeable 
blades and C. D. TRIUMPH Knives with changeable 
blades are used throughout the meat packing and 
sausage manufacturing field. C. D. equipment lasts 
longer, works better; plates will not crack, break or 
chip at cutting edges. Write the “Old Timer,” Chas. 
W. Dieckmann, for complete details and prices of C.D- 
and O. K. knives, plates, sausage linking gauges, 
stock feed worms, studs, etc. 


THE SPECIALTY MFRS. SALES CO. 


2021 Grace Street Chicago, Illinois 
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The firms listed here are in partnership with you. 
The products and equipment they manufacture 
and the services they render are designed to 
help you do your work more efficiently, more 


Adler Company, The 

Allbright-Nell Co., The 

American Spice Trade Assoc 

PR nat Riek th hae neha ahaa 46 
Armour and Company 


Bellevue-Stratford Hotel 
Bemis Bro. Bag Co 


Cahn, Fred C 

Callahan & Co., A. P 

Celluloid Corporation 

Chili Products Corp 

Cincinnati Butchers’ Supply Co 
Continental Can Co 

Crescent Mfg. Co 

Cudahy Packing Co 


Decker, Jacob E. & Sons 
Diamond Crystal Salt Co 


Early & Moor, Inc 
Electric Auto-Lite Co. 
(Moto Meter Gauge & Equip. Div.). 28 


Felin & Co., John J 
French Oil Mill Machinery Co 


Gardner-Richardson Co. ........... 
Griffith Laboratories 


Ham Boiler Corporation 
Hormel & Co., Geo. A 

Hunter Packing Co 

Hygrade Food Products Corp 


Jackle, Geo. H 


Kahn’s Sons Co., E 
Kennett-Murray & Co 


economically and to help you make better 
products which you can merchandise more 
profitably. Their advertisements offer oppor- 
tunities to you which you should not overlook. 


May Casing Company 

Mayer & Sons Co., H. J 

McMurray, L. H 

Moto Meter Gage & Equip. Co. 
Div. Electric Auto-Lite Co 


Omaha Packing Co Fourth Cover 


Paterson Parchment Paper Co 
Pure Carbonic, Incorporated 


Quaker Oats Company 


Rath Packing Company 


Rogers, Inc., F. C 


Salem Tool Co 

Schluderberg, Wm.-T. J. Kurdle Co.. 46 
Smith’s Sons, John E., Co. .Second Cover 
Solvay Sales Corp 

Specialty Mfrs. Sales Co 

Staley, A. E. Mfg. Co 

Stange Co., Wm. J 

Stokes & Dalton, Ltd 

Sutherland Paper Co 


Tobin Packing Co 


Vogt, F. G., & Sons, Inc 


Westinghouse Electric & Mfg. Co.... 
Wilmington Provision Co 


York Ice Machinery Corp 


While every precaution is taken lo insure accuracy we cannot guarantee against the possibility of a change or omission in this index 


The National Provisioner—July 15, 1939 





BACON CURING BOXES 





NC 
ANCO No. 415 CURING BOXES CAN BE SHIPPED FROM STOCK 


Large quantities of these Boxes are continually in produc- BACON CURING BOXES 
tion in our shop. Parts are always held in stock, ready to be ARE 
assembled on your orders, thus assuring you bright, newly 

galvanized equipment @ Their DURABILITY is based upon 

the substantial construction and design of the all welded 

seam, No. 12 gauge steel boxes. They are heavily galvanized 

after fabrication @ Extra STRENGTH is added to these Boxes 

by the third hinge, mounted in the center of the covers, to 

eliminate bulging of the bodies. These hinges are bolted on- 

to hard wood cleats. Heavy steel skids protect the bottoms 

® SANITATION features rounded corners to facilitate clean- 

ing, and matched and dressed covers made of odorless wood. 


If you do not have a copy of our No. 48 Sausage Equipment 
and Meat Processing Catalog in your files, write for one today. 


THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO, ILLINOIS 


N17 LIBERTY ST. 832 FIRST NATIONAL BANK BLDG. 111 SUTTER STREET 
NEW YORK, N. Y. HOUSTON, TEXAS SAN FRANCISCO, CALIF. 





These are the reasons 
why you make more 
monty wet CIRCLE U 


COMPLETE LINE 


The Circle U line of dry sau- 
sage includes types and varie- 
ties to meet the preference of 
every taste and nationality. 


ESTABLISHED 
REPUTATION 


Circle U Dry Sausage is a 
quality product, nationally 
known for its ability to meet 
the demands of the most dis- 
criminating trade. 


AMPLE PROFIT 
MARGIN 


Your cost of Circle U Dry 
Sausage is low enough (quality 
considered) to provide ample 
margin for profit. 


PROVED QUALITY 


Circle U Dry Sausage is made 
by dry sausage specialists... 
men who know how a product 
should be made to sell con- 
sistently at a profit. 


MADE BY A COM- 
PANY CATERING FOR BETTER DRY SAUSAGE PROFITS AND 


TO MEAT PACKERS | BETTER SALES ON ALL YOUR PRODUCTS! 
AND JOBBERS 


ae can buy oa U ra When you add the Circle U Line of Dry Sausage to 70 

ausage wi contcence. e ; 

enchitainda Masaiealian tp aie regular products, you provide not only opportunities § 

packers and jobbers. profit, but an opportunity to do a better selling job on: 
regular line by concentrating purchases. 








Circle U Dry Sausage is a quality product, made of f _ 
meats and choicest spices. It is a quality product that wil, 
meet with the approval of the most discriminating tta 
And it can be sold at a price that will enable you to comg 
successfully with any dry sausage in its class. Get the deta 
today ! § 


OMAHA PACKING COMPAN 


CHICAGO 











